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wine & tomato braised 
beef short rib ragu 



Intense Chocolate, Intense Desserts 
New 60% Cocoa Bittersweet Chocolate Chips 



The luxuriously deep flavor of Ghirardelli High Cocoa Content Baking Chocolate 
creates desserts with chocolate intensity that lingers. Take time to enjoy the pleasure of your 
chocolate desserts while time stands still. Ghirardelli-Moments of Timeless Pleasure: 



Ghirardelli Dark Chocolate Truffles 



1/3 cup heavy whipping cream 

6 Tbsp unsalted butter, cut into small pieces 

2 cups Ghirardelli 60% Cocoa Bittersweet 
Chocolate Chips or two 4 oz Ghirardelli 60% 
Cocoa Bittersweet Chocolate Baking bars 

Coating: 1/3 cup Ghirardelli Unsweetened 
Cocoa or 3/4 cup chopped almonds or pecans 

Bring the cream to a simmer in a small 
saucepan. Add butter and stir until melted. 
Add Ghirardelli chocolate. Stir until completely 
melted and smooth. Dip finger into melted 
chocolate to test the deeper, darker taste of 
our new, higher cocoa content chocolate. 
Remove from heat and pour the chocolate 
mixture into a shallow bowl. Cool, 
cover and hide in refrigerator 
until firm, at least two hours. 
Roll mixture into 1" balls 
and then roll each 
ball in Ghirardelli 
Unsweetened 
Cocoa, chopped 
almonds or 
pecans. 
Serve. 




Ghirardelli moments of timeless pleasure 



Premium Pasta - Made Healthy 

Drearnfields Pasta is made from the finest durum wheat semolina to give you delicious 
old-world taste and al dente texture for all of your special pasta dishes. With Drearnfields 
you get the healthy advantage, making Drearnfields perfect for health conscious pasta lovers. 




Spaghetti Primavera 



Drearnfields Healthy Advantage 



& Only 5 grams of digestible carbs per serving 
Q) 65% lower glycemic index than regular pasta 
Q$ Twice the fiber of regular pasta 

Naturally cholesterol free 
06 grams of trans fat 

Plus Guaranteed Great Taste! 

Learn more about Drearnfields™ Pasta, our 
money back guarantee, and find delicious recipes at 

www.dreamfieldsfoods.com/cooking 
1-800-250-1917 
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Try all four Drearnfields varieties 

Spaghetti | Penne Rigate | Elbows | Linguine 



Dakota Growers Pasta Co. 2005 
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♦ Quick (under 

45 minutes) 

♦ Make ahead 

♦ Vegetarian 

♦ Baking 




recipes 

Cover Recipe 

♦ Short Rib Ragu, 45 

Soups & Stews 

Lemony Chicken Noodle Soup with 
Ginger, Chile & Cilantro, 56 

♦ ♦Beef & Black Bean Chili with Chipotle & 

Avocado, 82c 

Salads 

♦ ♦ ♦ Tomato, Feta & Preserved Lemon 
Salad, 57 

Wilted Arugula Salad with Sauteed 
Pork, Pears & Blue Cheese, 82c 

Meat & Poultry 

♦ Asian-Glazed Braised Short Ribs, 46 

♦ ♦Beef & Black Bean Chili with Chipotle & 

Avocado, 82c 

♦ Braised Italian Chicken with Green 

Beans, Tomatoes & Olives, 82c 

Burnished Chicken Thighs with Roasted 
Sweet Potatoes, Parsnips & Shallots, 
40 

Chicken Thighs Roasted with Rosemary, 
Red Onions & Red Potatoes, 39 

Herb-Roasted Chicken with Lemons, 55 

♦ Pork Scaloppine with Prosciutto, Sage & 

Caramelized Lemon, 53 

♦ Red Wine Marinated Braised Short 

Ribs, 43 

Roast Beef with Balsamic-Glazed 
Vegetables, 82c 

Roasted Chicken Thighs, Baby Potatoes 
& Tomatoes with Olives & Mint, 38 

Roasted Chicken Thighs, Yukon Gold 
Potatoes & Lemons with Cilantro 
Gremolata, 37 

♦ Short Rib Ragu, 45 



Fish & Shellfish 

Roasted Salmon & Asparagus with 
Lemon Oil, 82c 

Sichuan Braised Cod, 82c 

Pasta & Noodles 

♦ ♦ Angel Hair Pasta with Lemon Cream 

Sauce, 54 

♦ Rigatoni with Spicy Tomato-Vodka 

Sauce, 82c 

Stir-Fried Noodles with Chicken, 
Mushrooms & Green Beans, 60 

Stir-Fried Noodles with Shrimp, Chiles 
& Lime, 59 

♦ ♦ Stir-Fried Noodles with Tofu, Scallions & 

Peanuts, 60 

Side Dishes 

Creamy Winter Greens Gratin, 41 

♦ Pan-Fried Yukon Gold Potatoes with 

Paprika, 17 

Condiments, Garnishes & 
Seasonings 

♦ ♦ Apple Crisps, 68 

♦ ♦Beet Crisps, 68 

♦ ♦ ♦ Chinese Five-Spice Powder, 67 

♦ ♦ ♦ Fingerling Potato Crisps, 68 

♦ ♦ ♦ Fried Parsnip & Carrot Strips, 69 

♦ ♦ ♦ Fried Sage & Parsley Leaves, 69 

♦ ♦ ♦ Fried Shallot Rings, 69 

♦ ♦ ♦ Frizzled Leeks, 69 

♦ ♦ Preserved Lemons, 57 

♦ ♦ ♦ Shiitake Crisps, 68 

Desserts & Cakes 

♦ ♦ ♦ Fruit Muffins, 50 

♦ ♦ ♦ Maple Apple Pancake, 1 

♦ ♦ Tiramisu, 64 
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Start the evening off right with Bell & Evans® Chicken 

Just one bite of a Bel) & Evans boneless, skinless chicken breast is all it takes to discover the 

exceptional flavor of juicy, tender all-natural chicken. Our chicken breasts are hand-trimmed 

and selected, making your dinner experience one that you and your family are sure 

to enjoy. Choose Bell & Evans, the chicken that tastes great — naturally. .^^^^^^^ 

That great taste is due in part to our innovative Air Chill System that naturally : ^M^S 
locks in the chickens juices. Every chicken is raised without antibiotics, on a ^-^^^ 

strict diet of corn and soy, fortified with vitamins and minerals — and never fed \ ^jjp^ 
any animal by-products — guaranteed. \ 

Look for the name that means premium all-natural chicken. . .choose Bell & Evans today ! 



Available at Whole Foods Market* and other Fine retailers. 

www.bellandevans.com 



Gather 
'round the 

Tahle 

JL CXLJl\s Winter. It's 
the perfect time to cozy up at home 
and do two of our favorite things: cook 
and eat. And the only thing better than 
sitting down to a nice meal after a day 
in the kitchen is sharing that meal with 
friends. Nothing warms up a cold day 
like an invitation to dinner. To get you 
started, here are five ideas for comfort- 
ing winter suppers, from super-casual to 
almost-fancy. Before you start cooking, 
be sure to check the yield of every reci- 
pe; you might have to double or triple a 
recipe if you're cooking for a crowd. 



Comforting Roast 
Chicken Dinner 



Prepare the gratin while the chicken roasts so you 
can pop it into the oven the moment the chicken 
is done. A slightly sweet Riesling with good acidity 
would be the ideal wine to serve with this meal. 

Herb-Roasted Chicken with Lemons, p. 55 

Pan-Fried Yukon Gold Potatoes with Paprika, p. 1 7 

Creamy Winter Greens Gratin, p. 41 

Maple Apple Pancake, p. 1 



Quick & Easy 
Asian Dinner 



Make- Ahead 
Sunday Supp 



Italian 
Inspire 



A Menu with 
Zingy Flavors 



You can pull this meal 
together in less than 
an hour. The soup 
uses few ingredients 
and comes together in 
a jiffy. Before you start 
the soup and the cod, 
start cooking some 
white rice to serve with 
the fish. 

Lemony Chicken Noodle 
Soup with Ginger, Chile & 
Cilantro, p. 56 

Sichuan Braised Cod, 

p. 82c 

Ginger ice cream & fortune 
cookies 



Make the Short Rib 
Ragu and the Tiramisu 
a day ahead. On 
Sunday evening, you'll 
only need to make the 
polenta or mashed po- 
tatoes and the Frizzled 
Leek garnish, reheat 
the ragu, and top the 
dessert with cocoa or 
chocolate shavings. 
Try serving a peppery 
Grenache with the 
ragu. 

Green salad with balsamic 
vinaigrette 

Short Rib Ragu (p. 45) with 
Frizzled Leek garnish (p.69) 
over polenta or mashed 
potatoes 

Tiramisu, p. 64 



The scaloppine (with- 
out the pan sauce) 
can be kept warm in 
the oven while you 
serve the pasta as a 
first course; make the 
pan sauce at the last 
minute. Try a crisp 
Sauvignon Blanc with 
the pasta course and 
a high-acid Barbera 
D'Asti with the pork. 

Angel Hair Pasta with 
Lemon Cream Sauce, p. 54 

Braised Italian Chicken 
with Green Beans, Toma- 
toes & Olives, p. 82c 



Biscotti & coffee 




The Preserved Lemons 
(p. 57) take several 
weeks to pickle, so 
start them today and 
enjoy this flavorful 
menu sometime next 
month. Or, depending 
on where you live, you 
might be able to buy 
preserved lemons at a 
Middle Eastern market 
or a gourmet shop. 

Tomato, Feta & Preserved 
Lemon Salad, p. 57 

Roasted Salmon & Aspara- 
gus with Lemon Oil, p. 82c 

Mango or passion fruit 
sorbet 
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r i IjB A programmable coffeemaker worth $99 
plus 2 boxes of Gevolia Kaffe, just $16.95. 

From your first delicious sip to the last drop, you'll realize 
Gevalia® Kaffe's smooth, rich flavor is unlike any 
you've ever tasted. And if you try Gevalia Kaffe 
now, you'll also receive a Programmable Stainless 
Steel Coffeemaker (approximate retail value $99). 
\buVe not required to join anything, and your 
satisfaction is unconditionally guaranteed. 




SATISFACTION GUARANTEED or you may 

return your coffee for a complete refund and keep 
the coffeemaker. Gevalia Kaffe reserves the right 
to substitute an item of equal value. 

RESERVED DELIVERIES. If you enjoy Gevalia, you 
will automatically receive four half-pounds of your 
selected coffee(s) approximately one month later. 
Subsequent deliveries will arrive once every six 
weeks. You may change the frequency, quantities 
or types of your coffees or cancel anytime by 
calling 1 "800 •GEVALIA. Each year you may also 
receive a holiday delivery. You will be notified in 
advance with details of this special package and 
its seasonal price; you may cancel any delivery 
you do not wish to receive. 

CONVENIENT BILLING. Prices of coffees and teas 
vary from $5.55-$7.45 plus shipping and handling. 
You may pay upon receipt of each delivery or, for 
those using credit cards, subsequent deliveries 
will be billed to your card. Coffee prices are subject 
to change. 

NO COMMITMENT. If you must return a delivery, 
you may do so at our expense. 



You are invited to try two half-pounds of Gevalia Kaffe plus 
a Stainless Steel Coffeemaker with white or black accents — all 
for $16.95, including shipping and handling. There's no minimum 
purchase required. If you enjoy Gevalia, you will receive more 
automatically about every six weeks (or on a schedule you request), 
plus you may receive a special holiday delivery. You may cancel 
this arrangement at any time after receiving your Trial Delivery, 
The coffeemaker is yours to keep with no further obligation. 

CODE: 111045 



Name 

Address 

City 



KL 

KN 

KP 

C 

F 

I 



State 



Zip 



Phone 



E-mail 



□ Please check here if you do not wish to receive 
special offers and news from Gevalia via e-mail. 



Choose your coffeemaker color: 

□ White □(WH) □ Black ■(BL) 

Charge my: MasterCard 

□ American Express 



□ Visa 

□ Discover 



GEVALIA' 



KAFFE 



[ 1 1 




















1 1 1 1 


1 1 1 




Exp Date (MM/YY) 


Card Number 



Signature Required „______ 

Enclosed is my check payable to Gevalia Koffe for $16.95. 



CHOOSE THE TWO THAT 
DELIGHT YOU MOST 

□ Signature Blend 
Breakfast Blend 

□ French Roast* 

□ Traditional Roast® 

□ Colombia 

□ Mocca Java 

□ Hazelnut* Q 

□ French Vanilla* O 

□ Mocha*' L 

□ Irish Creme*' P 

*Whole bean available in 7-oz. packages only. 
**Not available in whole bean. 

Choose one from each column: 

□ Regular (R) □ Whole Bean (1) 

□ Decaf. (D) □ Ground (2) 

Complete and mail to: GEVALIA KAFFE, 
RO. Box 5276, Clifton, NJ 07015-5276 



Call 1 • 800 • GEVALIA or visit WWW.GEVALIA.COM/MAG 

to see our full list of 40 coffees and teas. 

Offer is subjecr to change and is open to residents of the U.S., the U.S. Virgin Islands and Puerto Rico. Umit one Gevalio Koffe membership per household. . 
Offer only valid for new members of the Gevolio Kaffe program. Offer expires one year from publication issue date. Please allow four to six weeks for I 
your Trial Delivery. GEVALIA is a registered trademark. 



from the editor 



Our Favorite Season 



You might say summer is the 
finest season for cooks, what 
with all those juicy tomatoes 
and ripe peaches hanging around. 
But I'd argue that deep winter 
is a cook's dream. The weather 
gives us a perfect excuse to spend 
whole afternoons fiddling in the 
kitchen, simmering and roasting 
and baking. I think that's why the 
February/March issue of Fine 
Cooking is always our staff s favor- 
ite. And this year is no exception: 

"One of my favorite things in 
this issue is Joanne Chang's trick 
for getting big, bakery-style 
square-shaped muffin tops 
(p. 48). The 'trick' is to just fill the 
cups a lot more than you think you 
should so the tops overflow and 
grow together during baking. I love 
how such a seemingly minor detail 
gives such a big result." — Sarah 
Jay executive editor 

"I love how Lori Longbotham 
perks up the rich, deep flavors 
of her roasted chicken and 
potatoes recipes (p. 34) by sprin- 
kling on fresh, brightly flavored 
garnishes right before serving. It's a 
brilliant trick for anything roasted. " 
—Kim Masibay, associate editor 

"My favorite recipe in this 
issue is Molly Stevens' Red 
Wine Marinated Braised 
Short Ribs (p. 43). I made them 
for my friends, and they were so 
impressed — short ribs are some- 
thing they usually only order at 
restaurants, so the fact that I made 
them at home made me look really 
good!" — Rebecca Freedman, 
associate editor 



Jennifer McLagan reminded 
me of another approach to 
cooking pork tenderloin (one 
of my favorite cuts of meat) — 
pounding it into scaloppine. Her 
pork scaloppine recipe (p. 53), 
which is a riff on the classic Veal 
Saltimbocca, is my favorite in this 
issue because it's fast and super 
flavorful. " — Jennifer Armentrout, 
test kitchen manager 

"My favorite recipes from this 
issue are the rice noodle stir- 
fries, which are so delicious, 
exotic, and different from your 
everynight dinner, yet they use 
readily available ingredients. The 
Stir-Fried Noodles with Shrimp, 
Chiles & Lime (p. 59) are as good 
as the Pad Thai that we get from 
our favorite Asian restaurant." 
— Kim Landi, editorial assistant 

'Thanks to a nifty tip from 
a reader (p. 25), I now have a 
good use for a French coffee 
press I've had lying around the 
kitchen for years. By using it to 
soak dried mushrooms, I can now 
finally put it to good use." — Laura 
Giannatempo, assistant editor 

And what's my favorite thing 
in this issue? Why my Creamy 
Winter Greens Gratin on p. 41 , 
of course! Seriously, I could live 
off the Asian-Glazed Braised 
Short Ribs (p. 46) and I'm ready 
to impress my friends with Tony 
Rosenfeld's fancy (but not fussy) 
fried garnishes on p. 69. 

— Susie Middleton, editor 

P.S. For a quick dessert or breakfast 
made with refrigerator staples, try 
the apple pancake recipe at right. 




Maple Apple Pancake 

Serves three to four. 

This easy custardy dessert (or breakfast) 
is a twist on a traditional French dish 
called a clafoutis, which is often made 
with cherries. 

2 large eggs (at room temperature if 

possible) 
1 1 A ounces ( 1 A cup) all-purpose flour 
1 A cup heavy cream 
1 A cup pure maple syrup 
V2 teaspoon kosher salt 
1 1 /2 tablespoons ( 3 A ounce) unsalted 

butter 

V2 large firm eating apple (I like Gala), 

cored and thinly sliced 
Cinnamon sugar or confectioners' sugar 

and cinnamon for dusting 

Heat the oven to 425°F. Combine the 
eggs, flour, cream, maple syrup, and salt 
in a blender. Blend on high to combine 
well. Melt the butter in an 8-inch (mea- 
sured across the top of the pan) heavy- 
duty ovenproof nonstick skillet (such as 
an omelet pan) over medium heat. Add 
the apple slices and saute until soft and 
slightly browned, 5 to 7 minutes. Whiz 
the batter in the blender again until 
frothy, about 30 seconds. Pour the batter 
into the skillet (coax a few apples back 
to the center of the pan with a heatproof 
spatula), let the skillet sit for just a few 
seconds, and transfer it to the oven. 
Bake until the pancake is puffed, golden, 
and set, 1 2 to 15 minutes. Remove the 
skillet and let the pancake cool for a few 
minutes in the pan (it will deflate). Slide 
a flexible spatula or two under it and 
transfer to a cutting board. Sprinkle gen- 
erously with cinnamon sugar or confec- 
tioners' sugar and a little cinnamon, cut 
into wedges, and serve warm. 
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Paul Kalian 

Chef 

Blackbird 
Chicago, Illinois 

Cuisine 

Seasonal American 

Favorites 

Pan-seared sea scallops with 
Marcona almonds, Luques olive 
tapenade and Piperade oil 

Preferred Preparation 
Surface 

Boos Blocks® premium butcher 
block cutting boards by John 
Boos & Co., the choice of 
professional chefs and gourmets 
sincy 1887. Also look for Pro 
Chef™ professional cutlery 
from John hoos. 

Call 1.888.431.2667 or 
visit www.johnboos.com 

John Boos & Co. 






More than a 
salt or pepper mill, 
our stylish grinder 
releases flavors from 
seeds and spices 
while its clever 
design means no 
more telltale dust 
on your counter. 



Learn more about our cook ware and took** tools at kuh nri fc on.com/fi nc or call BOO- 914 -4679 for a catalog 



Steel Like 
A Pro 

A really sharp knife is a joy to use. 
Now you can share the "butcher's 
secret" and the pleasure of razor 
sharp knives every day. For 
hundreds of years, professional 
chefs have used conventional 
steels to straighten and tune their 
knife edges. This age old process is 
difficult to master and can be 
dangerous. It requires professional 
skill to avoid damaging the blade. 

But — now everyone can safely steel 
like a pro with the revolutionary 
Steel Pro™ from ChefsChoice®. 
The SteelPro™, the world's first 
precision guided sharpening steel, 
creates the ultimate steeled 
microstructure along the edge and 
keeps it razor sharp. With just a few 
strokes, all your knives will be 
super sharp with a better than 
original factory edge. 



ChefsChoice 

SteelPro 




With the SteelPro" 
you will feel like a professional 
at steeling in just 
seconds! 



or spend years 
learning to use 
a butcher steel 



© 2004 EdgeCraft Corporation 

Avondale, PA 19311 

Customer Service: 800-342-3255 

www.chefschoice.com 
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from our readers 



Egg-free holidays 

I just picked up the Fine Cooking 
Holidays magazine (Fine Cooking #75). 
Thank you, thank you to Alice Medrich 
f or the three cookie dough recipes that 
DO NOT call for eggs! And to Ris 
Lacoste for the Apple Charlottes, also 
without eggs. My daughter, Olivia, is 
extremely allergic to eggs, and during 
the holidays it's always difficult to find 
Christmas cookies and desserts that 
are egg free. I was pleasantly surprised 
to open your magazine and find so 
many egg-free recipes to choose from. 
Olivia and I will be making all these 
recipes for our holiday celebrations 
this year. Thanks so much. 

— Jan Schleiger, 
Lafayette Hill, Pennsylvania 

Fooling around with fish sauce 

My husband and I have been enjoying 
your magazine for three years. With 
every issue we enjoy trying new recipes 
and learning about the ingredients we 
use — proper handling, proper storing, 
and their interactions with other foods. 
Over the past year we have tried a few 
recipes that call for Thai ingredients. 
We love our creations; however, unless 
I have a recipe to follow I am at a loss 
for how else to use ingredients such as 
rice wine vinegar, coconut milk, curry 
pastes, chili sauce, fish sauce, and 
even soy sauce (as an ingredient, not 
a condiment). I was hoping you could 
include an article on this type of cui- 
sine, the ingredients that are essential 
to it, and how to use them. Thanks for 
a wonderful magazine. 

— Amy and Jeff Laczek, 
Kaneohe, Hawaii 

Editors' reply: A great way to get famil- 
iar with some of the ingredients you 
mention is to make one of the noodle 
stir-fries on p. 58 of this issue. If you've 
got back issues, be sure to make the de- 
licious Chicken Coconut Soup in Fine 
Cooking #67 and check out the profile 
of curry pastes in Fine Cooking #72. 



How could we? An "unlikely" 
insult to our friends in Canada 

I really do enjoy Fine Cooking. It's 
beautiful to look at and easy to read. 
The recipes are well presented and 
always turn out well. I believe what I 
read in Fine Cooking, and I've always 
been impressed by the range, accuracy, 
and sensibility of information given in 
even a short paragraph. 

I was, therefore, a little surprised 
(and a bit disappointed) to read that 
you believe Canada to be an "unlikely 
place" to find great ice wine (Fine 
Cooking #75, "Ten Great Gifts in a 
Bottle"). The British Columbia and 
Ontario wine regions' climate and 
wine-making skill actually make us an 
extremely likely place to find the per- 
fectly balanced, not cloyingly sweet, 
indescribable-until-you've-tasted-it ice 
wine. I wonder if you could explain the 
phrasing on that one? Thanks. 

— Cathy Duerksen, 
Vancouver, British Columbia 

Editors' reply: To Cathy and all of our 

loyal Canadian readers (many of whom 
wrote to chastise us on this one!): Our 
sincere apologies. We are big fans of 
Canadian wines, and our phrasing was 
intended to be more of a comment on 
how underappreciated and unknown 
Canadian wines are to our U.S. read- 
ers. As our contributing editor, master 
sommelier Tim Gaiser notes, "Most 
Americans are completely unaware of 
Canadian wines, especially the excel- 
lent Canadian ice wines. This is sim- 
ply because of the Byzantine alcoholic 
beverage laws of both countries that 
create very high tariffs and taxes lev- 
ied on wines and spirits crossing the 
U.S. -Canada border. Hopefully, this 
will improve at some point in the near 
future and we'll see much more of the 
top Canadian wines here in the U.S." 

So let's rephrase. While many 
Americans might not be aware of 
Canadian ice wines, they should seek 
them out, and the Inniskillin Oak- 
Aged Vidal Ice Wine is truly Canadian 
nectar. 
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Su-Mei Yu 



At this time of year, cookbook 

author Lori Longbotham 

hungers for warm, complexly 
flavored dishes that are also easy 
to prepare. And the ingenious 
recipes in her article "Chicken & 
Potatoes Roasted Side-by-Side," 
on p. 34, fit the bill, delivering big 
flavors and lots of crisp, roasty tex- 
tures without asking a whole lot of 
the cook. Lori has written several 
cookbooks, including Summer/ 
Winter Chicken and most recently 
Luscious Berry Desserts. 

If it's qreen, Susie 
Miudleton ("A Winter Gratin 
Everyone Will Love," p. 39) will 
cook it. It wasn't always this way, 
but after a stint working with great 
produce and a 600°F oven at Al 
Forno restaurant in Providence, 
Rhode Island, she fell in love 
with vegetables. A dozen Fine 
Cooking vegetable features later, 
Susie still hasn't run out of ideas 
for how to cook them deliciously. 
Susie has been the editor of Fine 
Cooking since Issue 60 (Oct/Nov 
2003). 

A contributing editor to Fine 

Cooking, Molly Stevens 

("Three Ways to Braise Short Ribs 
for the Best Flavor," p. 42) is our 
go-to expert on braising, and with 
good reason-she nabbed both a 
James Beard award and an IACP 
cookbook award for her latest 
book, All About Braising: The 
Art of Uncomplicated Cooking. 
She's also the co-editor of the 
Best American Recipes series, 
the author of Williams-Sonoma's 
New England, and the co-author 
of One Potato, Two Potato. 

Joanne Chang ("Muffins," 

p. 48) headed the pastry kitchens 
at several highly regarded Boston 
restaurants before going to New 
York City to study under Francois 
Payard at his patisserie. After a 



year at Payard, Joanne returned 
to Boston to open her own shop. 
For the past five years, she's been 
the chef-owner of Flour Bakery & 
Cafe, where she bakes breads, 
cakes, tarts, cookies-and of 
course, fabulous muffins. She's 
also planning to open an Asian 
restaurant this fall. 

Jennifer McLagan's love 

of lemons began in the backyard 
of her childhood home in Australia 
and continues to this day. Not one 
to relegate lemons to the sweet 
kitchen, Jennifer gives lemons a 
starring role in her savory cooking. 
She shares some of her favorite 
recipes and techniques in her 
story "Lemons as the Star," on 
p. 52. A food stylist and food 
writer, Jennifer recently published 
her first cookbook, Bones, a col- 
lection of recipes for cooking meat 
on the bone. 

Su-Mei Yu ("Rice Noodle 
Stir-Fries," p. 58) is the chef- 
owner of Saffron restaurant in 
San Diego. She'sthe author of 
Cracking the Coconut: Classic 
Thai Home Cooking and Asian 
Grilling. Born of Chinese parents 
in Thailand, Su-Mei returns to her 
homeland annually to collect tradi- 
tional Thai recipes. 

Born and raised in Italy, Laura 
Giannatempo grew up 

eating her mother's delicious ti- 
ramisu. In "Tiramisu, the Ultimate 
Pick-Me-Up," on p. 62, she shares 
the recipe. Laura, an assistant edi- 
tor for Fine Cooking, is a graduate 
of the Culinary Arts Program at 
New York's Institute of Culinary 
Education (ICE). She honed her 
culinary skills as a catering cook 
for The Cleaver Co. and as a line 
cook at The Green Table Cafe in 
New York. She also was an assis- 
tant editor at The Magazine of La 
Cucina Italiana. 
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Rich and Versatile, 

Yukon Golds 

Have It All 





by Ruth Lively 

I remember the buzz when Yukon Gold 
I potatoes first came on the market many 
I years ago: a yellow-fleshed potato touted 
as being so tasty and rich that it hardly 
needed any butter. Today, purple, blue, and 
even pink potatoes are the new kids on the 
block, and Yukon Golds aren't the novelty 
they once were. But they remain a gold mine 
in my kitchen. 

Developed in Canada, Yukon Golds are 
a cross between a North American white 
potato and a wild South American yellow- 
fleshed one. Their golden flesh is richly 
flavored and fairly firm and moist, with 
medium starch content. A perfect compro- 
mise between dry, fluffy russet potatoes 
and moist, waxy varieties, Yukon Golds are 
incredibly versatile. They're superb for 
mashing and in soups and chowders, and 
they're great for roasting, skillet frying (see 
recipe on the facing page), boiling, and even 
for making french fries and potato chips. 
There's almost nothing you can't do with 



a Yukon Gold. They're truly an all-purpose 
potato. 

As withother starchy foodslike rice, grains, 
and beans, Yukon Gold potatoes provide a 
wonderful canvas for other flavors. Cream 
and cheese add richness, and sharp cheeses 
give a nice bite. Fresh herbs make wonder- 
ful aromatic partners, particularly the stout 
woody ones such as rosemary, sage, winter 
savory, thyme, and oregano. But more deli- 
cate herbs like parsley, cilantro, and chives 
also pair very well. Assertive spices like pa- 
prika, coriander, pepper, and nutmeg are also 
very compatible. Ifyouhave pink peppercorns 
on hand, Yukon Golds provide an excellent 
backdrop for their fragrant, sprightly flavor. 
I don't usually single out salt as a seasoning, 
but it plays an important role in bringing 
out the flavor of potatoes (and other starchy 
foods). And with potatoes, you always need 
more of it than you think. Aromatics like 
onions, garlic, leeks, celery, and peppers also 
meld beautifully with Yukon Golds. 



tip 



If stored properly In a cool, 
dark place, preferably with 
high humidity, Yukon Golds 
don't turn brown as quickly 
as other potatoes once 
they're cut. Still, if you're 
prepping the potatoes 
ahead, it's a good idea to 
keep them covered in water 
or coat them lightly with oil. 
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Simple ways to 
enjoy Yukon Golds 

herb-roasted 

For herb-roasted potatoes, roast whole small Yukon 
Golds, tossed with olive oil and seasoned with coarse sea 
salt and pepper, in a hot oven until tender. During the last 
20 minutes of cooking, add a handful of chopped sage, 
rosemary, winter savory, or several sprigs of thyme or a 
combination. Toss together and finish cooking. 

braised with artichokes 

To turn out a flavorful Mediterranean braise, brown quar- 
tered trimmed artichokes and quartered Yukon Golds in 
olive oil, then add olives, a few thin slices of lemon, sliv- 
ered garlic, fresh or dried oregano, salt and pepper, and 
some chicken or vegetable stock. Cover and simmer until 
the vegetables are tender and the liquid has reduced to a 
few tablespoons, 30 to 35 minutes. 

garlicky mashed 

For garlic mashed potatoes, cover 1 Vi pounds of quar- 
tered Yukon Golds and a head of peeled garlic in water, 
boil until tender, and drain. Immediately mash with a hand 
masher to your desired smoothness. Add salt, pepper, 
half a stick of butter, and if desired, a little half-and-half 
or cream. 

boiled and smashed 

After boiling Yukon Golds in their jackets, smash them 
roughly with a fork right on the dinner plate, then drizzle 
with good extra-virgin olive oil and sprinkle on sea salt, a 
grind of black pepper, and a scattering of chopped chives. 

in a gratin 

For a simple but rich gratin, layer very thin slices of Yukon 
Golds in a generously buttered dish or skillet, arranging 
them so the slices just overlap. Sprinkle each layer lightly 
with salt and pepper, a littlecrushed pink peppercorn, 
rosemary leaves, and a little grated hard cheese, like 
Asiago or Parmigiano Reggiano. Make three to four layers 
in all. Pour a little heavy cream over all and bake at 375°F 
for 35 to 40 minutes, until golden. 

as a soup 

For a delicious and simple soup, sweat chopped leeks 
and celery in a little olive oil or butter, then simmer the 
leeks and celery with diced potatoes in chicken or veg- 
etable stock or water. Season with salt and pepper. When 
the vegetables are tender, puree and serve hot or cold, 
with a dollop of sour cream topped with chopped chives. 




Pan-Fried Yukon Gold 
Potatoes with Paprika 

Serves four to six. 

If you have smoked Spanish 
paprika (called pimenton), this is 
a great place to use it. Duck or 
goose fat is a delicious replace- 
ment for the olive oil. Use a pan 
large enough to hold the potatoes 
in one layer so they don't steam in 
their own moisture. 

1 V2 pounds Yukon Gold potatoes 
(3 or 4 medium potatoes), 
scrubbed but not peeled 

5 tablespoons extra-virgin 
olive oil 

3 A teaspoon kosher salt; more 
to taste 

1 teaspoon paprika, preferably 
Hungarian sweet or Spanish 
smoked paprika 

Freshly ground black pepper, 
to taste 

Cut the potatoes in half, then cut 
them in thick slices lengthwise, 
Vi to 3 /4 inch wide. Stack the slices 
and cut them in half lengthwise, 



then cut crosswise to get 
3 /4-inch-wide pieces. 

Heat 4 tablespoons of the oil 
in a large (1 1 - to 1 2-inch) skillet, 
preferably cast iron, over medium- 
high heat. When the oil is shim- 
mering hot, add the potatoes and 
stir immediately to coat them with 
the oil. Sprinkle with the 3 M tea- 
spoon salt and stir again. Fry the 
potatoes, stirring frequently, until 
they're tender in the center and 
nicely browned on the outside, 
25 to 30 minutes. (If the potatoes 
seem to be browning too fast, 
reduce the heat to medium or 
medium-low.) 

Turn off the heat. Push the 
potatoes to one side of the pan 
and pour the remaining tablespoon 
of oil into the empty space in the 
pan. Stir the paprika into the oil 
and let sizzle for about 5 seconds. 
Stir the potatoes into the paprika 
oil until well coated. Stir in several 
grinds of pepper. Taste for salt and 
add more if necessary. Serve hot. 



Ruth Lively cooks, writes, and gardens in New Haven, Connecticut. ♦ 
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Countertop 
Solutions 

Design twists transform these countertop items 
into neater, more organized space-savers. 



by Rebecca Freedman 



A sleek, easy-to-clean crock 

Take charge of your clunky, disorganized collection of 
kitchen tools by replacing your old crock with this well- 
designed utensil holder. Its oval shape allows it to sit closer 
to the wall, making more room on the counter. The crock 
has three partitions that help keep our spatulas and wooden 
spoons in order, and the bottom of the crock comes off for 
easy cleaning. OXO stainless-steel utensil holder, $19.99 
at OXO.com (800-545-44 1 1). 




A box worth its salt 

We like to keep our kosher and sea salt 
in containers on the counter, so it's easy 
to season whatever we're cooking. It's 
annoying, though, when salt spills out or 
unwanted food particles fall in, so we're 
partial to this nifty salt keeper; it's got a 
swivel top that's easy to open, protecting 
the salt but making it easy to access. Salt 
keeper, $14.95 at Crateandbarrel.com 
(800-967-6696). 
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A place to 
store bread & 
slice it, too 

We like these boxes for their 
handy built-in cutting boards- 
Polder's stainless-steel box 
boasts a board that slides out 
from underneath the storage 
compartment, while Nigella 
Lawson's roomy bread bin has 
a lid that doubles as a cutting 
board. Polder bread box, $59.99 
at Amazon.com; Nigella Law son 
bread bin, $89.98 at Cheftools. 
com (866-716-2433). 



A scale for the wall 

Although scales are indispensable kitchen tools, 



they can occupy more space on 
the counter than you're willing 
to give, especially rf you Ve got a 
small kitchen, That's why we like 
this sleek wall-mounted scale 
from Soehnte; it frees up coun- 
terspace. folding out when you 
need it and folding back up when 
you don't. Soehnle Bernina scale. 
$49.95 at Cooktng.com 
(800 663-8810), 




The votes are in. 
Did your favorite recipe win? 



favorite 

Fine Cooking 

recipe 



To find out which main and side 
dish recipes from 2005 received 
the highest number of votes, take 
a look inside the April/May issue of 
Fine Cooking. Or, after March 1 , 2006, 
check out the results on our Web 
site, FineCooking.com. 

From all the Fine Cooking readers 
who voted, 24 of you came away 
as winners of great prizes provided 
by these Fine Cooking advertisers. 

In the meantime, thankyou for 
casting your vote. We always enjoy 
learning more about what you like! 
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Have a 
question of 
general interest 
about cooking? 
Send it to Q&A, 
Fine Cooking, 
PO Box 5506, 
Newtown, CT 
06470-5506, 
or by email to 
fc@taunton. 
com, and we'll 
find a cooking 
professional 
with the answer. 



What's the best way to store cheese? 

— Daniele Andrews, Phoenix, Arizona 

A Tim Bucciarelli responds: First of all, buy only as much 
cheese as you really need so it doesn't hang around for 
too long. Then wrap it based on its moisture content and 
age. Younger, softer cheeses, such as Brie, Taleggio, or Chevre, are 
more active and need a wrapping that lets them breathe. Waxed 
paper or parchment work well — their loose folds and crimps allow 
air to get in yet still offer protection from the drying environment 
of the refrigerator. Semifirm to firm cheeses, such as Morbier, 
Cheddar, or Gruyere, need to breathe less than young cheeses, 
whiletheyneed to be protectedmore fromdryingout. Keep these 
medium-aged cheeses in waxed paper or parchment with a loose 
over-wrap of plastic. Hard cheeses, such as Parmigiano Reggiano 
or extra-aged Gouda, are the most susceptible to drying, and I've 
f ound that tightly wrapping in f oil works best f or them . In general, 
I avoid wrapping cheeses directly in plastic because I find that it 
often gives cheese a bitter flavor and unpleasant texture. If you do 
use plastic, I suggest changing the wrapping often and cutting off 
a thin layer of the cheese that was in contact with the plastic. 

Tim Bucciarelli is a manager at 
Fonnaggio Kitchen in Cambridge, Massachusetts. 



How do I substitute single- 
acting baking powder (which 
is all I can find) for double- 
acting powder? 

— Janice Linnan, 
Kuesnacht, Switzerland 

A P. J. Hamel responds: 
Using the same amount of 
single-acting baking pow- 
der should work fine as long as you 
get your cookies, cake, or whatever 
you're making into the oven imme- 
diately after mixing. "Single-acting" 
means that the baking powder is ac- 
tivated by moisture only; "double- 
acting" means that it's activated by 
both moisture and oven heat. So, 
when you're making something 



like a cake, the single-acting bak- 
ing powder will start building air 
bubbles in the batter as soon as the 
liquid ingredients are mixed with 
the dry ingredients. The risk with 
this is that the baking powder won't 
have enough leavening power left if 
the batter isn't baked right away. 

You might also try mixing the 
batter or dough without the bak- 
ing powder, and only mix in the 
powder immediately before baking. 
This way the powder won't lose its 
zip by the time you get the pan into 
the oven. The key to this method is 
to evenly disperse the baking pow- 
der, which may be tricky with some 
stiffer doughs or batters. 

PJ. Hamel is the editor of 
The Baker's Catalogue. 



My gas stove often burns 
the bottom of my stews and 
braises. Would I get better 
results in the oven? What's 
the best temperature and will 
the cooking time change? 

— Lisa Denvir, via email 

A Molly Stevens responds: 
Yes, there is less chance of 
burning braises and stews 
in the oven because the lidded pot 
is surrounded by even, indirect 
heat. In addition, meat, poultry, 
or vegetables need turning less 
frequently and the pot can be left 
unattended for longer. Whether 
you braise on the stovetop or in the 
oven, you should use a heavy-duty 
pan with a thick bottom, which will 
reduce the risk of burning. 

To braise and stew in the oven, 
place the pot on a lower rack so that 
the hot air can circulate freely. The 
ideal temperature is between 275° 
and 325°F. Since ovens differ, I sug- 
gest peeking under the lid during 
the first 30 minutes to make sure 
that the liquid isn't simmering too 
vigorously. If it is, lower the tem- 
perature by 10 to 15 degrees. 

While it's impossible to offer 
exact conversion times for mov- 
ing from stovetop to oven, cook- 
ing stews and braises in the oven 
takes longer — which has the added 
benefit of allowing them time to 
develop even more complex flavors 
(see 'Three Ways to Braise Short 
Ribs for the Best Flavor" on p. 42). 
For example, a stovetop braise that 
normally takes 1 hour can take 1 x h 
to 2 hours in the oven. Use the 
same doneness test as you would 
on the stove, such as checking that 
the meat is fork-tender. 

Molly Stevens, a contributing 
editor to Fine Cooking, is the 
author of the award-winning book 
All About Braising. 
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Problem Foods Meet 



by Tim Gaiser 



Their Wine Matches 



Most of the time, food and wine pair- 
ing isn't very complicated. It can be as 
easy as drinking what we like (or hap- 
pen to have on hand) with whatever we're 
having to eat — an approach that often works 
out fine, but not always. 

Some foods just aren't kind to wine, and 
a few can be downright nasty. But don't 
despair — there really is a wine match for 
every food. So don't think for a minute that 
you have to exclude wine from the meal 
when there's a problem food on the menu. 

Here are seven notoriously ornery foods 
and guidelines to help you choose a good 
match for each of these troublemakers. 



Hearty Greens 



THE CHALLENGE: 
The assertive earthy, 
minerally, bitter, 
spicy, and even cab- 
bagy flavors of hearty 
greens such as broc- 
coli rabe, kale, Swiss 
chard, and collard 
greens will make 
practically any wine 
taste metallic and 
awful. 

THE SOLUTION: 
The "spoonful of 
sugar makes the 
medicine go down" 
theory definitely 
works here. Reach 
for a fruity, slightly 
sweet white wine 



to offset the bitter- 
ness of the greens. 
Chenin Blanc and 
Riesling are two 
excellent choices. 

GOOD BOTTLES: 

2004 Dry Creek 
Vineyards Chenin 
Blanc, Clarksburg, 
California ($1 2) 

2004 Dr. Loosen 
Estate Riesling, 

Mosel, Germany 
($16) 




white 






Spicy-Hot Foods 



THE CHALLENGE: 

Dishes with lots 
of chile peppers, 
cayenne, or chile 
powder-such as fiery 
salsas, curries, and 
some stir-fries-pose 
a problem because 
hot spices accentu- 
ate alcohol and oak 
in both white and red 
wines, creating a bit- 
ter, harsh finish in the 
wine. And alcohol, 
in turn, can intensify 
chiles' burn. 



Oily Fish 

THE CHALLENGE: 
Oily fish such 
as mackerel and 
salmon-both smoked 
and unsmoked-can 
dull a wine's fruit 
and make it lose its 
crispness. 

THE SOLUTION: 
Light-bodied, high- 
acid sparkling wines 
and white wines like 
Pinot Grigio and 
Sauvignon Blanc are 




THE SOLUTION: 
Look for fruity, lower 
alcohol (less than 
1 3%) white, blush, or 
red wines with little 
or no oak such as 
fruity Riesling, White 
Zinfandel, or some 
Pinot Noirs. 

GOOD BOTTLES: 

2004 Beringer White 
Zinfandel, California 
($8) 

Sokol Blosser 
Evolution, 9th 
Edition, Oregon (a 
delicious fruity blend 
of nine white grapes) 
($15) 

2004 Rosemount 
Estate Pinot Noir, 

South Eastern 
Australia ($1 0) 



the perfect match for 
oily fish. The wine's 
acidity will cut right 
through the richness 
of the fish, and the 
fruity character of 
the wine will remain 
intact. 

GOOD BOTTLES: 

Mumm Napa Brut 
Prestige ($18) 

2004 Blason Pinot 
Grigio, Veneto, Italy 
($9) 

2004 Honig 
Sauvignon Blanc, 

Napa Valley ($14) 
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Artichokes and Asparagus 



Tip: If you can 
describe the 
type of wine 
you want (e.g., a 
high-acid white 
with no oak), 
a salesperson 
at a wine shop 
can guide you 
toward a good 
bottle. 




THE CHALLENGE: 
The green, grassy 
flavors of artichokes 
and asparagus can 
clash horribly with 
wine. Adding insult to 
injury, artichokes con- 
tain trace amounts 
of a chemical called 
cynarin, which makes 
wine (and any other 
iquid, including 
water) taste sweet to 



people who are sen- 
sitive to it, as many 
people are. 

THE SOLUTION: 
Bracingly acidic, 
bone-dry whites 
without any oak (think 
Sauvignon Blanc) are 
the ticket. They'll still 
taste dry, crisp, and 
bright when paired 
with asparagus, and 
their high acidity 
seems to keep them 
from tasting sweet 
when paired with 
artichokes. 



GOOD BOTTLES: 

2004 Chateau La 
Commanderie de 
Queyret, Entre-deux- 
Mers, Bordeaux 
(Sauvignon Blanc) 
($12) 

2004 Andre 
Vatan Sancerre 
"LesCharmes" 

(Sauvignon Blanc) 
($18) 

2004 Jean-Marc 
Brocard Chablis 
"Domaine Sainte 
Claire" (Chardonnay) 
($24) 



Dishes with Eggs 



Acidic Dishes 



THE CHALLENGE: 
Savory dishes that 
are made with lemons 
or vinegar-the Pork 
Scaloppine with 
Prosciutto, Sage & 
Caramelized Lemon 
on p. 53, for example, 
salads with acidic 
dressings, or meals 
with vinegary side 
dishes-make wine 
taste completely out 
of balance, dull, and 
flabby. 

THE SOLUTION: 
A wine's acidity is the 
key to a successful 
match in this case, so 
shop for a high-acid 
white (such as a racy, 
unoaked Sauvignon 
Blanc or a crisp 
Riesling) or a high- 
acid red wine (such 



as Barbera D'Asti) 
that can stand up to 
the acidity in the dish. 

GOOD BOTTLES: 

2005 Villa Maria 
Sauvignon Blanc, 

Marlborough, New 
Zealand ($1 2) 

2004 Monchhof 
Estate Riesling, 

Mosel, Germany 
($15) 




2003 Michele 
Chiarlo Barbera 
d'Asti, Piedmont, 
Italy ($17) 



THECHALLENGE: 

Dishes with soft- 
yolked eggs, such 
as the classic bistro 
salad of friseeand 
poached egg, are 
some of the tough- 
estfoodsto pair with 
wine. The palate- 
coating texture of a 
runny yolk combined 
with the sulfurous 
elements in the egg 
make most wines 
taste metallic, flat, 
and unbalanced. 

THE SOLUTION: 
Shop for medium- 
bodied, crisp white 
wines without oak. 
Sauvignon Blanc, 
Pinot Blanc, and 
Pinot Gris are great 
places to start. 



GOOD BOTTLES: 

2005 Giesen Estate 
Sauvignon Blanc, 

Marlborough, New 
Zealand ($1 4) 

2004 Benton Lane 
Pinot Gris, Oregon 
($14) 

2003 Trimbach Pinot 
Blanc, Alsace ($14) 




A contributing editor 
to Fine Cooking, 
Tim Gaiser is a mas- 
ter sommelier. ♦ 
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Winning tip 

Cake decorating without mistakes 

If I want to write a message such as "Happy Birthday" 
on a cake without making a mess, I first write the 
message on the cake itself with the sharp end of a 
toothpick. Then, I trace over the message with icing or 
melted chocolate using a decorating tip and a pastry 
bag. This helps with the spacing and uniformity of the 
letters, and it helps avoid potential mistakes. 

— Tiffany Halberg, Anaheim, California 



A prize for 
the best tip 

We want your best tips — 
we'll pay for the ones we 
publish — and we'll give 
a prize to the cleverest 
tip in each issue. Write 
to Tips, Fine Cooking, 
PO Box 5506, Newtown, 
CT 06470-5506 or email 
fc@taunton.com. 
The prize for this issue's 
winner: A 20-piece 
Pistoulet dinnerware set from 
the Pfaltzgraff Collection; 

value, $200. 




Frozen broth cubes help 
soups cool quickly 

Like many people, I freeze broth in ice- 
cube trays. When I make a large batch of 
hot soup, I add a f ew frozen broth cubes 
to cool the soup quickly before refriger- 
ating it. Far from diluting the flavor, it 
enhances it. I use vegetable broth with 
a vegetable soup and chicken broth in 
richer soups. 

— Brenda J. Roche, 
Travelers Rest, South Carolina 

Use shower caps as 
plastic wrap 

On hotel stays, I always bring home one 
of those complimentary plastic shower 
caps. They're perfect for covering bowls 
of food. They're easier than regular plas- 
tic wrap and they're reusable. 
— D. Holzinger, Maple Grove, Minnesota 

Cut brownies with a 
pizza cutter 

When I was cutting a pan of brownies 
recently, the tops stuck to my knife, dam- 
aging the brownies and making a mess. 
As I was rinsing off the knife to remove 
stuck brownie tops, my 1 1 -year-old son 
suggested we use a pizza cutter. The cut- 
ter glided smoothly through the rest of 
the brownies with no mess. 

— Rachel S. Garron, 
West Hartford, Connecticut 




A rasp grater doubles as 
lemon juice strainer 

When I need both the zest and the juice of 
a lemon, I use my rasp-style grater. First, I 
use it to grate the zest. Then I flip it over, 
remove any residual zest, and squeeze the 
lemon juice over it. This strains out seeds 
and any undesired pulp. 

— Katie Durno, via email 

Line pans with butter 
wrappers 

I save waxed paper butter wrappers and 
reuse them to line cake or brownie pans 
instead of parchment. I always place the 
printed side down, away from the food. This 
method is ecofriendly and is a good backup 
option when you're out of parchment. 

— M.H., via email 
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French press keeps soaking 
mushrooms submerged 

I have an alternative method for soaking dried mushrooms than 
the one illustrated in "The Bold Flavors of Dried Mushrooms" 
(Fine Cooking #76). I use my French press coffeemaker to sub- 
merge the mushrooms in hot water. The top of the press will keep 
them under the water until you're ready to use them. And the fine 
mesh acts as a strainer for the flavorful liquid, keeping grit behind. 

— Judy Gordon, Bend, Oregon 



Custom-cut 
parchment to fit 
cookie sheets 

The rolls of parchment I buy 
are usually 15 inches wide, but 
my cookie sheets are only 12 
inches. To avoid having to trim 
the excess to fit my sheets every 
time, I take a sharp serrated 
knife or a good pair of scissors 
and cut 3 inches off the end 
of the roll. I hold the excess 
together in a roll with a kitchen 
clip. This narrower roll is useful 
for lining the sides of a round 
cake pan or just for filling in 
where a narrow piece is needed. 
As for the remaining 12-inch 
roll, I'm left to make just one 
cut for each cookie sheet. 

— Estelle Twohey, 
Peterborough, Ontario 



Spices stored 
in zip-top bags 
save space 

I found a convenient solution 
for keeping all my spices in one 
single container that can be 
stored just about anywhere. I 
empty each spice jar into indi- 
vidual pint-size zip-top bags, 
write the name of the spice on 
each, squeeze out the air, then 
seal and roll them up (making 
sure the name shows clearly). 
This way, I can fit more than 
20 spice bags in one gallon-size 
zip-top bag or in a container of 
equivalent volume. And I can 
actually measure out a table- 
spoon of spice. (I could never 
fit anything bigger than a tea- 
spoon in regular spice jars.) 
— Sharon Lin, Maui, Hawaii 
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Pink Ribbon 
BONUS GIFTS 

Provided by LaPn'ma Shops 

^ILICONEZONE 
Spatula 



www.LaPrimaShops.com 





TeaSpot 

Electric Kettle 

with 
Glass Tea Pot 



Ideal for brewing loose tea! 



Built for the Gourmet Trade 



Phone: 216.357.5690 Fax: 216.357.5682 www.cucinapro.com 



Elegant Heart Bundt® Pan 





EnjoLj beautifully detailed i tihc\s ijearrouiul 
in the shapes of m elegant heart. 

NORDIC WARE 



Nordic Ware® 5005 Hwy ? Minneapolis, MN 55416 
877-466-7342 • www nordtcware com 
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Collapsible funnel 
Double-balloon whisk 
Potato masher 
Stovetop espresso pot 
Mini torches 
True convection ovens 
Smooth-edge can openers 32 

BY KlMBERLY Y. MaSIBAY 



Double-balloon 
whisk whips 
twice as fast 

Sure, electric mixers whip cream and egg 
whites in a jiffy. But I'm not one to lug out the 
electric mixer for small whipping tasks. When 
I want a dollop of whipped cream for my hot 
chocolate, it seems like a lot less trouble to do 
it by hand, even if my arm gets sore in the pro- 
cess. So when I saw the new double-balloon 
whisk from Kuhn Rikon, which is supposed to 
double your whisking power, I thought it might 
make my life easier. And it did. This groovy tool 
with double the tines let me transform heavy 
cream into billowing fluff and egg whites into 
soft peaks so quickly that I was done before 
my arm had begun to ache. The 1 0-inch whisk 
is $1 3.95; the 1 2-inch whisk is $1 5.95 at 
Cooking.com (800-663-8810). 



Instant classic: 
a funnel that folds 
flat for storage 

Until recently, I hadn't given funnels much thought 
and I certainly had no complaints about them. But 
then I happened upon this collapsible funnel and, in 
an instant, every funnel that came before seemed 
hopelessly flawed. Colorful and cute as a button, 
this flexible rubber funnel folds flat to 
take up barely any space when not 
in use. It's dishwasher-safe and 
can withstand both boiling-hot 
and freezing-cold temperatures. 
Available in red, green, yellow, and black, 
this Danish design sells for $28 at Momastore.org 
(800-447-6662). 



A potato 
masher 
with style 

This funky potato masher 
didn't look like anything we'd used 
before, but we couldn't deny it 
had a certain goofy charm. So we 
were surprised (and delighted) 
to discover how well it did its job. 
Instead of pounding the pota- 
toes, as you would with a regular 
masher, with this tool, you twist 
and stir. The gadget's curved 
bottom easily slips into every 
nook and cranny of the pot, 
leaving no potato unmashed. 
Made by Chef's Planet, it sells 
for $9.50 at Solutionscatalog. 
com (877-71 8-7901). 
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Serious Cookware for Serious Cooks'" 1 



Arguably the world's finest Cookware, Falk Copper 
Cookware from Belgium is now available direct from the 
U.S. distributor at near wholesale pricing. To take 
advantage of this fantastic opportunity, please visit our 
website at: 

CopperPaHS.com 

No other cookware conducts 
heat more efficiently or 
evenly than Falk. 



Ergonomic cast-iron handles for 
balance and heat resistance. \ 



2 .5mm stainless lined, solid copper 
construction for superior safety, 
performance and durability. 
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foreasy cleanup. 
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NEW! From The Editors of Fine Cooking Magazine 



Enjoy the best vegetable recipes 
and save with free shipping! 



Nobody does vegetables like 
Fine Cooking does! And now, Cooking 
Fresh 2 brings you more than 100 of our 
favorite vegetable recipes in one handy 
collection. 

This special issue is a follow-up to 
our best-selling Cooking Fresh and 
focuses exclusively on seasonal fruit and 
vegetable recipes: side and main dishes, 
pasta, salads, and soups, too. 



You'll find quick tips and essential 
techniques for bringing out the best 
in every vegetable and when to use 
different methods, whether you re 
roasting, sauteing, grilling, or braising. 

Every recipe has been chosen by 
our Fine Cooking editors as the best 
of its kind. And, like all of our recipes, 
each one has been thoroughly tested 
to ensure success. 
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FREE shipping Order by March 8, 2006 

Call toll free 800-888-8286 mention offer: M580044 
www.FineCooking.com/CookFresh 
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This special issue is not part of any regular magazine subscription. Free shipping is for Domestic and Canadian 
Standard shipping only. After 3-8-06 add $3.50 s&h. Payable in U.S. funds only. On newsstands: 12-06-05 



how does it work? 



The stovetop espresso pot: 
an Italian classic 



If you're not ready to splurge on an 
espresso machine (or don't have the 
space for one) but still want to make 
a good cup of espresso at home, a 
stovetop espresso pot could be just the 
thing. Compact, inexpensive, and easy 
to use, these pots have three parts: a 
bottom chamber for water, a metal fil- 
ter to hold coffee grounds, and a top 



chamber for the brewed espresso. As 
water heats in the bottom chamber, 
pressure builds and forces the hot 
water up through the ground coffee 
and into the top chamber. The result 
is a rich, concentrated cup of coffee. 
(For sources, see Where to Find It, 
p. 76.) 

— Laura Giannatempo, assistant editor 




The espresso machine is 
made up of three parts: a 
bottom chamber for water, 
a metal filter for the coffee 
grounds, and a top chamber 
for the brewed espresso. 



Fill the bottom with water 
just below the inside valve. 
(Using tepid water is fine, 
but experts say you'll get 
superior results with boiling 
or very hot water.) 



Place the filter into the pot 
(no water should seep into 
the filter) and fill it to the rim 
with finely ground espresso 
roast coffee; don't tamp 
the coffee. Wipe any coffee 
grounds off the rim. 



Tightly screw the top onto the bottom, 
and set the pot over a small burner. 
If you're using a gas stove, adjust the 
flame so it's no wider than the base of 
the pot. With an electric stove, use 
medium-high heat and position the 
pot so that the handle isn't exposed 
to heat When the pot starts to gurgle, 
remove it from the heat (use an oven 
mitt), and let it sit until all the coffee 
flows up to the top chamber. 






The best-known culinary use for 
this flame-throwing tool is cre- 
ating the crunchy caramelized 
sugar topping on creme brulee, 
but we use it for lots more. Mini 
torches come in petite versions 
with short nozzles, but we prefer 
the slightly larger versions, such as 
the Bon Jour shown at right, which 
hold more butane and have longer 
nozzles that give you more control 
over the intensity of the flame. 
(For sources, see Where to Find 
It, p. 76.) 



1. Char the skin of 

bell peppers or chiles before 
peeling. 

2. Melt shredded 

cheese on soups, toasts, 
or gratins. 

3. Brown meringue. 

4. Toast marshmallows. 



5. Warm up dull choc- 
olate ganache on a cake or 
tart so it looks shiny. 

6. Heat a knife blade 
before slicing ice cream 
cake, cheesecake, or any 
sticky cake or pie. 

7 Light candles or 

start a charcoal fire. 



i 



i 




28 



Fine Cooking 



^Gook 

Q Fast 
Q Easy 
Q Healthy 



Available nationwide at Chefs Catalog, 
Amazon.com and Macys.com 



FAGOR 



Pressure Cooking Redefined. 

Unique stackable design for compact 
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A college degree in hand and a full 
time insurance job left Mike wanting 
more. He quit his job and enrolled in a 
Dallas culinary school to pursue his real 
passion. While in school, Mike discovered 
the Personal Chef option. "I didn't care 
about the restaurant atmosphere, but by 
becoming a Personal Chef I could open 
my own business, work for more than 
one client and set my own schedule." 



Limited resources, no real-world culinary experience and the fact that Mike 
had never owned a business before didn't stop him. Mike's own entrepreneurial 
spirit, his passion for great food and the focused business knowledge he gained 
from the Culinary Business Academy allowed him to open "Gourmet Express 
PCS" in 1999. Mike's motto is "family comes first". His Personal Chef Service 
allows him to stick to his motto and still pursue a rewarding career involving his 
true passion for great food. 

Culinary Business Academy . . . teaching people just like you 
how to become successful Personal Chefs since 1991 

Free info & DVD 800-747-2433 
www.culinarybusiness.com 




All the POWER without the HEAT! 




with the speed and convenience of a light switch li s called induction and ; 

it's the fastest and most precise cooking method ever Available in four sizes, Toll'fPBB 888*852*8604 ■ 

the original DIVA induction cooktops are elegant and more powerful than any — - — ^ g 

conventional electric cooktop and they're safer and more efficient than gas. WWW,diu3fndU€tiQn,£Qffi t 
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5 reasons to love . 

true convection ovens 



If you're i n the market for a new oven, con- 
sider getting one with true convection. 
Why? Because they're faster and more 
efficient, and they give tastier results than 
regular ovens. So what is true convec- 
tion? Well, with a conventional radiant 
oven, you generally get two heating ele- 
ments-a bake element in the oven's bot- 
tom and a broil element at the top. With a 
true convection oven, you get that, plus 
you also get a fan and an extra heating 
element around the fan. Th is system heats 
air to a uniform temperature before the fan 
blows it into the oven. We recently spent 
a day cooking with the latest true convec- 
tion ovens from Gaggenau and Thermador 
and discovered that this hot circulating air 
has several benefits for the cook. 



Tips for getting more 
out of convection 

❖ Follow the rule of 25: When fol- 
lowing a recipe written for a 
conventional oven, take down the 
temperature by about 25°F. And 
even with the temperature reduc- 
tion, expect the food to be done 
about 25°/o faster than the recipe 
suggests. 

❖ For the best air circulation, use 
low-sided baking pans. 

•> Watch for doneness. Start check- 
ing early and often until you 
get used to cooking the convec- 
tion way. 



For sources, see Where to Find It, p. 76. 



1. Roast a whole 
chicken in 45 minutes. 

Generally, true convection speeds up 
cooking by about 25%. The time sav- 
ings is subtle with quick-cooking items 
like cookies — you'll shave just a minute 
or so off the baking time — but with a 
whole turkey, you could save yourself 
nearly an hour. We roasted a 3V2-pound 
chicken in just 45 minutes ( 15 minutes 
at 425°F, followed by 30 minutes at 
325°F) instead of the usual hour. 

2 • Get crispy skin 
and moist, juicy meat. 

The circulating hot air that helps you 
cook faster also speeds up the chemi- 
cal reactions that occur during cook- 
ing, giving you superior results. In our 
tests, the skin of the roasting chicken 
rendered its fat and browned quickly, so 
that by the end of cooking, the skin was 
deep golden brown with a crackly, crisp 
texture over the entire chicken, and 
both the white and dark meat stayed 
tender and juicy, The sugars in roasting 
potatoes caramelized quickly, creating 
crisp edges and deep flavors. 

3» Bake multiple 
sheets of cookies in the 
oven at the same time. 

True convection ovens don't seem to 
be plagued by the hot and cool spots 
so common in conventional ovens. 
Baking several sheets of cookies at once 
in a conventional oven is a recipe for 
disaster — some cookies will burn and 
others will be underbaked. And even a 
single sheet of cookies generally needs 
to be rotated once during baking. But 
when we baked three sheets of cookies 
simultaneously in a convection oven, 
the cookies baked evenly on all three 
racks, and we didn't have to rotate the 
pans. Very ef ficient. 



4. Cook your entire 
meal — main course, 
side dish, dessert — at 
once with no flavor 
transfer. 

It may sound far-fetched, but with true 
convection it's possible. We cooked a 
juicy roast beef and a pan of chewy, 
fudgy brownies together in the same 
oven with no flavor transfer. In a differ- 
ent oven, we roasted monkfish tails with 
curry spices on the top rack, cooked a 
pan of mustard & rosemary roasted 
potatoes on the bottom rack, and baked 
an apple crisp on the rack in between. 
Again, there was no flavor transfer — 
the apple crisp didn't taste like curried 
fish or vice versa. The hot circulating 
air cooked the items evenly, and spe- 
cial filters eliminated odors. Plus, all 
the dishes still cooked faster than they 
would have in a regular oven. 

5. Have more 
options and flexibility 
in your cooking. 

The ovens we tried let you turn the 
convection function on and off as you 
please — but that's just the beginning. 
You can use the convection element as 
the sole heat source. Or you can use the 
convection elementwith just the broiler 
or just the baking element. Or you can 
use all three elements at once for the 
most intense heat and fastest cooking. 

shopping tip: 

Some convection ovens have a fan 
but not the third heating element. This 
setup will not produce the consistent 
results of "true" or "pure" convection. 
When shopping, be sure to confirm 
that the oven has that third heating 
element around the fan. 
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review: 



Smooth- 



a cut above 



by Maryellen Driscoll 

My old can opener is slow and stutter- 
ing, it stalls out on dents, and the cut- 
ting wheel is shamefully gunked up. 
Yet I've always turned a blind eye to its in- 
adequacies. Well, no more. I've discovered 
a new breed of can openers that skirts all 
of the annoying pitfalls of regular manual 
openers. 

These new can openers, known as 
"safety," "safe-cut," or "smooth-edge" open- 
ers, approach the mundane task of opening 
a can in a rather enlightening way. Instead 
of cutting into the lid, the openers metal 
wheel pries under the lid's outer lip so that 
the entire top of the can lifts up and off. 
That might not sound like a big deal, but it 
leads to several significant advantages (see 
the sidebar on the facing page). 

Of course, with new designs come new 
challenges. Smooth-edge openers attach 
quite differently from regular can openers. 
All of the models tested for this review came 
with instructions that were worth taking the 
time to read. Our top choices were, in part, 
selected for their greater ease of attachment 
(see "What to Look For" at right) . After a few 
uses, attaching and detaching did become 
second nature. Also, if you're in the habit 
of pressing the lid into the can to drain off 
liquid, well, that's not possible, so you might 
keep your old standby for canned tuna. 

The short learning curve to operating 
these new openers is worth the greater ease 
of use (and the Band-Aids that they'll save 
you over time ) . Heck, they almost make me 
wish more good things came in a can. 



Top pick 




IRosle Can Opener 
$30 at Cookswares.com 

The sleek design doesn't compro- 
mise the strength of this opener. 
It's among the easiest and most 
comfortable to turn, with divots 
in the turning handle for aided 
grip. Attaching to the can is pleas- 
antly simple, and it stores most 
compactly. 



What to look for 

After testing 1 1 models, we don't recommend 
buying just any smooth-edge can opener. 
Our favorites had knobs positioned parallel 
to the side of the can, like a traditional can 
opener. Turning the knob from the can's side 
significantly reduces strain to your wrist and 
elbow, and on most models, this design 
allows you to see if you're properly attaching 
the opener. 

Some models come with pincers so that 
you can remove the lid without even touch- 
ing it, but with the can's smooth edges, we 
didn't find the pincers necessary. 



We tried these other smooth-edge openers too, listed alphabetically: Kuhn Rikon's 
Deluxe Safety LidLifter, Slim Safety LidLifter, and Safety LidLifter; Leif heit Safety Can 
Opener; Tupperware E-Series Can Opener; and Zyliss Safe Edge Can Opener. 
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Runners-up 



20rbi SafeCut 
Can Opener by 
Good Cook 

$1 5.99 at Laprimashop.com 

This opener has an ergonomic 
design that helps reduce strain. 
The grip is soft and the tension of 
turning the knob among the least 
forced (on par with Cuisipro). It's 
also easy to attach. 




30xo Good 
Grips Smooth 
Edge Can Opener 

$1 9.99 at Kitchenkapers.com 

This model opened cans with the 
least amount of resistance. The 
large, soft-grip knob and thick, 
no-slip handles make it easy to 
grip. Although you can't see where 
the cutting wheel should align 
because of the design, the Oxo 
logo on the handle helps guide 
positioning. 



4 Cuisipro Can 
Opener 

$24.99 at Cutleryandmore.com 

This opener is easy to attach and 
nicely balanced. It takes more 
effort to turn than the Rosle and 
Oxo, but, compared with other 
safe-cut openers, this is one of 
the best. 



Big advantages to smooth-edge openers 



No sharp edges. The cutting 
mechanism smoothes the edges of the 
lid and the can, so you can lift the lid off 
with no worries of cutting yourself (see 
far left). (Manufacturers warn that if you 
roll the opener too far past the starting 
point, you might compromise the smooth 
edge, but I did this more than once and 
found it mostly just roughens the edge, 
like a snag.) 



The lid doesn't fall into the 

can. No more fishing out fallen lids. 

No more gunky cutting 
wheels. The cutting mechanism never 
touches the can's contents, so there's no 
risk of cross contamination. 

Plows through dents. These 
openers tend to do their job flawlessly, 
even when a can is dented. 
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Chicken & 
Potatoes 

Roasted Side-by-Side 




BY LORI LONGBOTHAM 

alking through the streets of 
Istanbul one day, I smelled 
chickens roasting. Now that's 
a wonderful fragrance any- 
where in the world, but at 
this particular place the chickens were 
on a spit in an outdoor oven and under- 
neath them was a pile of potatoes still 
in their skins. As the potatoes cooked, 
they soaked up seasoned juices from the 
chickens above and became enriched 
with flavor. My immediate thought was, 
"I've got to try that when I get home." 

When I started experimenting with 
the method, I thought I'd get the best 
results by roasting sliced potatoes under- 
neath chicken quarters on the same 
baking sheet. But it didn't work out that 
way. The potatoes didn't get as crisp as 
I wanted. So I modified the concept, 
arriving at a simple side-by-side cooking 
technique that delivers amazing results. 

I choose chicken thighs for their 
juicy flavor and roast them alongside 





The aut 
athin-o 



author's 



alhtn-one-pan 
roasting method 
lets the potatoes 
pick up extra 
flavor by mingling 
with the chicken 
juices. 




Season boldly, roast it all 
in one pan, and garnish with 
fresh, bright flavors 
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Roasted Chicken Thighs, Yukon Gold Potatoes & Lemons with Cilantro Gremolata 



Serves four. 

Try serving this with sauteed 
green beans sprinkled with some 
of the gremolata. 

3 tablespoons unsalted butter, 

softened 
1 tablespoon minced peeled 

fresh ginger 

1 tablespoon finely grated 
lemon zest 

2 cloves garlic, minced 

1V2 teaspoons ground coriander 
IV2 teaspoons ground cumin 
Kosher salt and freshly ground 

black pepper 
2 tablespoons coarsely chopped 

fresh cilantro 
8 chicken thighs (about 6 ounces 



each), trimmed of excess fat 

and skin 
2 medium Yukon gold potatoes 

(12 ounces), each cut into 8 

wedges 
1 lemon, ends trimmed and cut 

into quarters 

Heat the oven to 425°F. Stir to- 
gether the butter, 2 teaspoons 
of the ginger, 2 teaspoons of the 
lemon zest, half the garlic, the 
coriander, the cumin, V2 teaspoon 
salt, and 1 /4 teaspoon pepper in 
a small bowl. In another small 
bowl, stir together the cilantro, 
the remaining ginger, lemon zest, 
and garlic to make the gremolata 
garnish. Set aside. 



Smear the butter mixture 
under the skin of the chicken 
thighs. Arrange the chicken 
skin side up on one end of a 
large rimmed baking sheet (for 
sources, see p. 76). Sprinkle 
lightly with salt. At the other end 
of the baking sheet, toss the 
potatoes and lemon wedges 
with V2 teaspoon salt and Va tea- 
spoon pepper and spread into 
a single layer. Roast for 20 min- 
utes. Baste the chicken with the 
pan juices using a brush, and flip 
the potatoes and lemon with a 
spatula (they may be a little stuck 
and need loosening). Continue 
to roast, basting the chicken 



and flipping the potatoes every 
1 minutes, until the chicken and 
potatoes look crisp and deeply 
golden, about 30 minutes more. 

Stir the potatoes and lemon, 
transfer to a serving bowl with 
a slotted spoon, and gently stir 
in half of the cilantro gremolata. 
Baste the chicken and transfer 
with tongs to a serving platter, 
sprinkle with the remaining gre- 
molata, and serve hot. 

drink CHOICES Try a crisp 
unoaked Sauvignon Blanc 
like the 2005 Kim Crawford, 
Marlborough ($17) or the 2004 
Frog's Leap, Napa ($16.50). 
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potato chunks or wedges on a 
baking sheet. Both are better 
for the combination, and it's ef- 
ficient, too. As soon as you pull 
the pan out of the oven, supper 
is two-thirds done. All you need 
to round out the meal is a green 
salad or vegetable saute. 

A two-step flavoring process 

Before cooking, I season the 
chicken and potatoes boldly. 
I might let the chicken bathe 
in a zesty marinade for a few 
hours. Or, I'll toss the chicken 
and potatoes with a mixture 
of dry seasonings such as salt, 
spices, and citrus zest. Or, I'll 
make some flavored butter 
and smear it under the chicken 
skin. The well-seasoned chicken 
releases delicious juices that 
mingle with the potatoes on the 
baking sheet. 

After cooking, as a finish- 
ing touch, I top the potatoes 
and chicken with a sprinkling 




of fresh, bright flavor such as 

^. fnic rt . nrtor ^ Urkc . Uf Roasted Chicken Thighs, Baby Potatoes & Tomatoes with Olives & Mint 

Stir the tomatoes and scallions 
into the potatoes and roast, bast- 
ing and turning once or twice, 
until the chicken and potatoes 
are golden and crisp looking, and 
the tomatoes and scallions are 
soft, about 1 5 minutes more. 

Stir the vegetables, transfer 
with a slotted spoon to a serv- 
ing bowl, and stir in the olives, 
2 tablespoons of the mint, and 
the capers. Season to taste with 
more salt. Baste the chicken and 
transfer with tongs to a serving 
platter, sprinkle with the remaining 
2 tablespoons mint, and serve hot. 

drink CHOICES A dry, medium- 
bodied white with vibrant fruit 
and no oak would pair well 
with the herbal qualities of this 
recipe. Try the 2004 La Cadal- 
ora Pinot Grigio, Veneto ($1 6) 
or the 2004 Bodegas Aldial 
Naia Rueda, Spain ($1 2). 



before serving. 

Once you become familiar 
with this seasoning technique, 
feel free to start improvising 
your own flavor combinations. 



Serves four. 

3 tablespoons extra-virgin olive 
oil 

6 bay leaves 

1 tablespoon fresh thyme leaves 
1 clove garlic, peeled and 

crushed 
1 teaspoon kosher salt, plus 

more as needed 
V\ teaspoon freshly ground black 

pepper 

8 chicken thighs (about 6 ounces 
each), trimmed of excess fat 
and skin 

1 2 baby white or yellow potatoes 
(1 pound), halved 

1 pint grape tomatoes, halved 

4 slender scallions, white and 
green parts cut diagonally into 
1 V2-inch lengths 

1 A cup olives, preferably Nicoise 
or Picholine, pitted and 
chopped 

1 /4 cup slivered fresh mint leaves 

2 teaspoons capers, drained, 
rinsed, and roughly chopped 



Stir together 2 tablespoons of 
the oil, the bay leaves, thyme, gar- 
lic, Vi teaspoon of the salt, and 
1 /8 teaspoon of the pepper in a 
large bowl. Add the chicken and 
toss to coat. Cover with plastic 
wrap and marinate in the refrig- 
erator, turning occasionally, for at 
least 1 hour and up to 8 hours. 

Heat the oven to 425°F. Ar- 
range the chicken skin side up at 
one end of a large rimmed baking 
sheet. (Discard the bay leaves, 
garlic, and any marinade.) Sprin- 
kle lightly with salt. At the other 
end of the baking sheet, toss 
the potatoes with the remaining 
1 tablespoon oil, V2 teaspoon salt, 
and 1 /8 teaspoon pepper, and 
spread in a single layer. Roast for 
20 minutes. Baste the chicken 
with the pan juices using a brush, 
turn the potatoes, and roast for 
another 1 minutes. Baste the 
chicken and turn the potatoes 
again and roast for 5 minutes. 
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Chicken Thighs Roasted with Rosemary, Red 
Onions & Red Potatoes 





Truly great roasted chicken and 
potatoes should be beautifully 
browned and crisp outside yet 
moist and tender inside. Here's 
how to make that happen: 

It'sricherthan 
white meat, so it stays moist 
and juicy even if you cook it a 
little longer than might be ideal. 

An 

11x1 7-inch heavy-duty rimmed 
baking sheet (for sources, see 
p. 76) is the perfect size for 
these recipes. If you don't have 
a large one, use two smaller 
baking sheets. 

For the 
best browning and crisping, 
bake them on opposite sides of 
the baking sheet, and baste and 
stirfrom time to time to incorpo- 
rate the flavorful browned bits 
from the baking sheet. 



Serves four. 

1 love this with the full half-tea- 
spoon of red pepper flakes-the 
heat is a wonderful contrast to 
the sweetness of the orange-but 
feel free to use less. 

2 navel oranges 

3 tablespoons extra-virgin olive 
oil 

1 teaspoon kosher salt, plus 
more as needed 

V2 teaspoon dried chile flakes 
8 baby red potatoes (12 ounces), 
halved 

2 medium red onions, sliced into 
1 /2-inch-thick circles 

2 5-inch sprigs fresh rosemary, 
plus 3 A teaspoon minced 

8 chicken thighs (about 6 ounces 
each), trimmed of excess fat 
and skin 

Heat the oven to 425°F. Finely 
grate 1 teaspoon orange zest. 
Stir together the zest, oil, 1 tea- 
spoon salt, and the chile flakes in 
a small bowl. 

On one end of a large rimmed 
baking sheet, toss 1 tablespoon 
of the oil mixture with the pota- 
toes, onions, and 1 sprig rose- 
mary; separate the onions into 




rings, and spread the onions and 
potatoes into a single layer as 
much as possible. At the other 
end of the baking sheet, arrange 
the chicken skin side up and 
brush the tops of the chicken 
thighs with the remaining oil 
mixture. Tuck the remaining rose- 
mary sprig between a couple of 
thighs and sprinkle the thighs 
and vegetables lightly with salt. 

Roast for 20 minutes. Baste 
the chicken with the pan drip- 
pings using a brush and stir the 
potatoes and onions. Continue to 
roast, basting and stirring every 
1 minutes, until the chicken skin 
looks crisp and golden and the 
potatoes are lightly browned in 
spots, about 30 minutes more. 

Meanwhile, peel the oranges 
with a sharp knife, making sure 
you've removed the pith and 
membrane. Slice crosswise into 
roughly 1 /2-inch circles and then 
chop into roughly 1 /2-inch pieces, 
discarding any thick center mem- 
branes. Transfer to a small bowl 
and stir in Va teaspoon of the 
minced rosemary. 

When the chicken is done, 
remove the rosemary sprigs from 
the pan and discard. Stir the 
potatoes and onions, transfer 
with a slotted spoon to a serving 
bowl, and stir in the remaining 
V2 teaspoon minced rosemary. 
Baste the chicken and transfer 
with tongs to a serving platter, 
top with the orange mixture, and 
serve hot. 

drink CHOICES Try a youthful, 
fruity Pinot Noir from Oregon 
or California. Good choices 
include the 2002 Chehalem 
"Three Vineyards" from Oregon 
or the 2003 Hahn Estates 
Pinot, Monterey ($14). 
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Do-ahead ti 



For this recipe and the 
one on p. 36, you can 
marinate the chicken as 
soon as you get home 
from work and cook it in 
an hour or two. Or you 
can toss all the ingredi- 
ents together quickly in 
the morning and let the 
chicken marinate in the 
refrigerator all day— the 
recipes say to turn the 
chicken occasionally, 
but if you're not home 
during the day, don't 
worry about that 



Burnished Chicken Thighs with Roasted Sweet 
Potatoes, Parsnips & Shallots 



; 



Serves four. 

Add a pinch of caraway seeds to 
the vegetables before roasting 
for an interesting twist. 

3 tablespoons extra-virgin olive 
oil 

3 tablespoons whole-grain Dijon 

mustard 
1 V2 tablespoons balsamic 

vinegar 
Vi teaspoon kosher salt, plus 

more as needed 
Vi teaspoon freshly ground black 

pepper 

8 chicken thighs (about 6 ounces 

each), trimmed of excess fat 

and skin 
1 medium-large (12 ounces) 

sweet potato, peeled and cut 

into 1 /2-inch pieces 



4 medium parsnips (6 ounces 

total), peeled and cut into 

1 /2-inch pieces 
4 small shallots, lobes 

separated, peeled and halved 

through the root end 
3 strips bacon 

V\ cup coarsely chopped fresh 
flat-leaf parsley 

Stir together the oil, mustard, vin- 
egar, 1 /4 teaspoon of the salt, and 
1 /4 teaspoon of the pepper in a 
large bowl. Add the chicken and 
toss to coat. Cover with plastic 
wrap and marinate in the refrig- 
erator, turning occasionally, for at 
least 1 hour and up to 8 hours. 

Heat the oven to 425°F. 

Arrange the chicken skin 
side up on one end of a large 



rimmed baking sheet and drizzle 
with any remaining marinade. 
At the other end of the baking 
sheet, toss together the sweet 
potato, parsnips, shallots, and 
the remaining Va teaspoon each 
salt and pepper. Spread into a 
single layer. Sprinkle the chicken 
and vegetables lightly with a 
little more salt and roast for 20 
minutes. Baste the chicken with 
the pan juices using a brush and 
stir the vegetables. Continue to 
roast, basting and stirring every 
1 minutes, until the chicken is 
burnished-deeply browned-and 
the vegetables are tender, about 
30 minutes more. 

Meanwhile, cook the bacon 
over medium heat in a large skil- 
let until crisp, 5 to 8 minutes. 
Drain the bacon on paper towels. 
When the bacon is cool enough 
to handle, crumble it and toss 
with the parsley. 

When the chicken is done, 
stir the vegetables and transfer 
them to a serving bowl with a 
slotted spoon. Toss with half 
of the bacon mixture. Baste the 
chicken and transfer with tongs 
to a serving platter. Sprinkle with 
the remaining bacon mixture, and 
serve hot. 

DRINK CHOICES A fruity 
Grenache blend would pair 
well with the sweet element 
from the sweet potatoes. Try 
the 2003 Mas Grand Plagniol 
Rouge Tradition, Costieres 
de NTmes ($1 0) or the 2003 
Domaine de I'Ameillaud Cotes 
du Rhone ($10). 



Lori Longbotham is a New York 
City-based food writer and recipe 
developer. ♦ 
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A Winter (Satin 
Everyone Will Love 

A creamy, crumb-topped gratin, with your choice of 
greens, is a side dish to please even the pickiest 



BY SUSIE M IDDLETON 

When you grow up — or let's just say 
pass the age of 12 — it becomes 
more and more embarrassing 
to admit you don't like vegetables, 
especially ones that everyone knows 
are good for you, such as hearty 
winter greens like spinach, chard, 
and kale, They've been hailed as the 
secret to a long life, better eyesight, 



big muscles. even younger-looking 
skin (okay, I made that last one up). 
But still, there's a not-so-silent major- 
ity who won't eat them. I've got the 
solution. It's a bit of a cheat because it 
involves heavy cream, rich cheese, and 
buttery breadcrumbs. But trust me, 
there isn't an adult or a kid who won't 
like my winter greens gratin. This may 
be the most delicious, if indulgent, w r ay 
to cram in those antioxidants, 



But as a cook, what really excites 
me about this dish is its versatility. 
Its more like a formula than a recipe, 
since you can pick from a number of 
different greens and substitute differ- 
ent cheeses to customize your gratin. 
You only need to stick to the measure- 
ments in the main recipe on p. 4 1 , and 
you'll have a golden, crusty, creamy 
side dish to serve with your favorite 
roast or chops, 



Customize your gratin 
by choosing any one of 
these greens 



Broccoli raab 




How to prep & 
cook the greens 

To get the 2 cups of cooked greens 
you need for the gratin, be sure to 
start out with the amount of raw 
greens specified below. 

Cut off and discard the tough 
stems (use a small, sharp paring knife 
and trim around the stem). Bring a 
large pot of lightly salted water to a 
boil, submerge all the greens, and 
cook just until tender (see cooking 
times below). Drain well and then 
spread on a towel to absorb excess 
moisture. If the greens still seem very 
wet, squeeze them gently to remove 
excess liquid. 

Spinach 

START WITH: 1 pound mature spinach, 
stems removed and leaves roughly 
chopped to yield about 7 cups tightly 
packed (or 1 2 ounces) 

COOK FOR: 30 seconds, just until wilted 

Broccoli raab 

START WITH: a 1 -pound bunch broc- 
coli raab, tough lower stems removed 
(almost half the bunch), as well as any 
discolored leaves, and the rest very 
roughly chopped to yield about 6 
heaping cups 

COOK FOR: 2 minutes 

Swiss chard 

START WITH: 1 3 /a pounds chard, stems 
cut away and reserved for another use 
(slice, freeze, and add to your next 
vegetable soup) and leaves roughly 
chopped to yield about 9V2 cups (or 
1 2 ounces) 

COOK FOR: 1 minute 

Kale 

START WITH: 1 Va pounds kale, tough 
stems trimmed away, leaves roughly 
chopped to yield 6 cups tightly packed 

COOK FOR: 8 minutes 



Creamy Winter Greens Gratin 



Serves four as a side dish. 

You can make this gratin with your choice 
of spinach, Swiss chard, kale, or broccoli 
raab. You'll need to boil the greens first, 
following the directions at left. You can 
also substitute any hard cheese for the 
Parmigiano. 

2 tablespoons unsalted butter 
V2 cup fresh breadcrumbs 
Kosher salt and freshly ground black 
pepper 

1 cup heavy cream 

2 cloves garlic, smashed and peeled 
2V2 ounces bacon (about 3 strips) or 

1V2 ounces thinly sliced pancetta 
2 cups cooked winter greens (spinach, 

Swiss chard, kale, or broccoli raab; see 

cooking directions at left) 
Vz cup freshly grated Parmigiano 

Reggiano, or a combination of 

Parmigiano and another hard cheese 

like Gruyere, Emmental, or aged 

Gouda 

Heat the oven to 400°F. Have ready a 
shallow 4-cup ceramic gratin dish or cas- 
serole dish (any shape is fine as long as 
it's shallow). Melt 1 tablespoon of the 
butter and toss it in a small bowl with the 
breadcrumbs and a pinch of kosher salt 
and a little ground pepper; set aside. 



In a medium saucepan, bring the cream 
and garlic to a boil over medium-high heat 
(watch that it doesn't boil over), immedi- 
ately lower the heat, and simmer vigorously 
until the cream reduces to about 3 /a cup, 
4 to 8 minutes. (Don't over-reduce.) Take 
the pan off the heat and remove and dis- 
card the garlic cloves. Let the cream cool 
slightly, stirring occasionally to keep a skin 
from forming. Season with Va teaspoon of 
salt and a few grinds of fresh pepper. 

Meanwhile, in a large nonstick skillet, 
cook the bacon or pancetta over medium 
heat until crisped and browned, about 
7 minutes. Transfer to paper towels, and 
carefully pour off most of the excess fat in 
the skillet (but don't wipe it clean). Return 
the skillet to medium heat. Add the re- 
maining 1 tablespoon butter to the skillet 
and let it melt. Add the cooked greens, 
season with Va teaspoon salt if using 
bacon (omit the salt if using pancetta), 
and cook, stirring constantly, for 1 minute. 
Transfer the greens to the gratin dish and 
spread them evenly. 

Crumble the bacon or pancetta over the 
greens. Sprinkle on the cheese. Pour the 
seasoned cream over all, and top with the 
buttered breadcrumbs. Bake until the gratin 
is brown and bubbly, about 25 minutes. Let 
rest for 1 to 1 5 minutes before serving. 



reader review 



A Fine Cooking reader gave this 
recipe a real-world test. Here 
are the results: 

''Delicious! I used spinach and 
Parmigiano Reggiano for my 
gratin, and the taste and the 
texture were exquisite. The gar- 
lic, the crispness of the crust, the 
overall flavor. . .my dinner guests 
wanted to know when they were 
going to be invited back!" 

— Jim Lorriman 
Shelburne, Ontario 




For a change, serve these gratins individu- 
ally. Just divide ingredients among four small 
gratin dishes (for sources, see p. 76) and 
bake as directed above. 

Susie Middleton is the editor of Fine Cooking. ♦ 



Photos: Scott Phillips 
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Three ways to 

Braise Short Ribs 



for the Best Flavor 




■ f I had to list my top-ten cold-weather 
I comfort foods, beef short ribs would 
I rank first, second, and maybe even 
third, and I know I'm not alone. 
I What makes this often-overlooked 
cut so remarkable is its dense, well- 
marbled meat and its connective tissue, 
which softens as it cooks to help create 



a velvety, deeply flavored sauce. Just the 



mere suggestion of braised short ribs 



can elicit hushed groans of pleasure 



from anyone who has experienced their 



exquisite taste and tenderness. 

The first thing you need to know about 
cooking short ribs is that they must 
be braised, an age-old technique that 



requires more patience than accura 



The magic of braising (slowly cooking in 



a covered pot with a little bit of liquid) is 



that it transforms the tough, rugged tex 



ture of short ribs into fork-tender meat 
and creates a sumptuous sauce along 
the way Attempting to cook short ribs 
by any other method, such as roasting 



Marinating the ribs 
overnight leaves the 
meat deeply infused 
with the flavors of wine 
and spice, and the red 
wine hetps the beef 
brown beautifully, 
giving the whole dish 
a deeper color 




i 




Si 



/. 



Red Wine Marinated Braised 
Short Ribs 

Serves four to six. 

2 large cloves garlic, smashed and peeled 
2 large sprigs thyme 

2 strips orange zest (about 1 inch wide, 3 to 
4 inches long) 

2 bay leaves 

1 A teaspoon allspice berries, coarsely 
crushed in a mortar or with the side of a 
chef's knife 

Va teaspoon black peppercorns 

4 whole cloves 

1 750-ml. bottle hearty, dry red wine such as 
Zinfandel 

4 to 5 pounds meaty bone-in beef short ribs, 
preferably English style (see sidebar p. 47) 
1 V2 teaspoons kosher salt; more as needed 

3 tablespoons extra-virgin olive oil 

1 medium to large yellow onion, coarsely 
chopped 

1 medium celery stalk, coarsely chopped 

1 medium carrot, peeled and coarsely 
chopped 

Freshly ground black pepper 

2 tablespoons tomato paste 

2 cups homemade or low-salt canned beef or 

chicken broth 
2 tablespoons red-wine vinegar; more to 

taste 

Marinate the ribs: Make a sachet by wrap- 
ping the garlic, thyme, orange zest, bay 
leaves, allspice, peppercorns, and cloves in 
a 6-inch square of cheesecloth, pouch style. 
Tie the sachet closed with cooking twine. 
Pour the wine into a medium saucepan, add 
the sachet, and bring to a boil over high heat. 
Reduce the heat and simmer gently for 
1 minutes. Set the marinade aside to cool. 

Meanwhile, trim away any excess fat from 
the top of each rib down to the first layer of 
meat, but don't remove the silverskin 
or tough-looking tissue that hold the ribs 
together or onto the bone. Put the ribs in a 
container wide enough to fit them in a snug 
single layer (a 9x1 3-inch dish works well), 
season with 1 Vi teaspoons salt, and pour 



Marinate 




over the cooled marinade and sachet. Cover 
with plastic wrap and refrigerate for 1 2 to 
24 hours, turning the ribs once or twice. 

Cook the ribs: Position a rack in the 
lower third of the oven and heat the oven to 
300°F. Remove the ribs from the marinade, 
reserving the marinade and the sachet. Pat 
the ribs dry thoroughly with paper towels. 
Heat 2 tablespoons of the oil in a 5- to 
6-quart Dutch oven (or other heavy pot with 
a lid) over medium heat until hot. Add only 
as many ribs as will fit without touching, and 
brown them, turning with tongs, until nicely 
browned on all sides, 3 to 4 minutes per side. 
Transfer to a platter, and continue until all the 
ribs are browned. 

Pour off and discard most of the fat from 
the pot. Add the remaining tablespoon of oil 
and return the pot to medium heat. Add the 
onion, celery, and carrot, season with salt 
and pepper, and cook, stirring occasionally, 
until browned in spots, about 8 minutes. Stir 
in the tomato paste, and cook for 2 minutes, 
stirring. Add half of the reserved wine mari- 
nade, increase the heat to high, stir to scrape 
up any browned bits, and bring to a boil. 
Continue to boil until the liquid is reduced by 
half, 2 to 4 minutes. Add the remaining mari- 
nade and reduce again by about half, another 
3 to 5 minutes. Add the broth and vinegar 
and boil for 3 minutes. 

Return the ribs to the pot, preferably in 
a single layer, along with any accumulated 
juices and the sachet. Crumple a large 
sheet of parchment and smooth it out again. 
Arrange it over the pot, pressing it down so 
it nearly touches the ribs, allowing any over- 
hang to extend up and over the edges of the 
pot. Set the lid in place, and transfer to the 
oven. Braise, turning the ribs with tongs 
every 45 minutes, until the meat is fork- 
tender and pulling away from the bone, about 
2 1 /2 hours. Use tongs or a slotted spoon to 
carefully transfer the ribs to a serving dish. 
Don't worry if some bones slip out. Cover 
loosely with foil to keep warm. 

Make the sauce: Strain the braising 
liquid through a fine mesh sieve into a 4-cup 
measuring cup, pressing gently on the solids 
and sachet to extract the liquid. When the fat 
has risen to the top, tilt the measuring cup so 
that you can spoon off and discard as much 
of the fat as you can. You should have about 
1 cup of sauce that's the consistency of a 
vinaigrette (only slightly thick). If the sauce 
seems thin and the flavor weak, transfer to a 
saucepan and simmer over medium-high heat 
until reduced to an intensity and consistency 
you like. Taste and season with salt and pep- 
per. If the sauce needs more punch, add a 
splash of vinegar. Spoon the sauce over the 
ribs and serve. 
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or grilling, would leave them impossibly 
tough. For guidance on buying the best 
short ribs, see the sidebar on p. 47. 

While the braising technique ensures 
fall-apart tenderness, I use a few other tricks 
to boost the flavor of my short ribs. For 
instance, in the Red Wine Marinated Braised 
Short Ribs on p. 43, 1 treat the ribs to an over- 
night soak in a spiced wine marinade, which 
leaves the meat deeply infused with flavor. 
In the Asian-Glazed Braised Short Ribs on 
p. 46, I rub the ribs with an aromatic blend 
of spices the day before braising. The spices 
permeate the richly flavored beef, add- 
ing a heady, exotic element to the flavor of 
the whole dish; then I paint the ribs with a 
sweet glaze and run them under the broiler 
just before serving. I also like to play around 
with how I finish braised short ribs; for 
instance, I create a rich ragu to serve over 
pasta (at right) by shredding the cooked 
meat and adding it back into the sauce. 





make-ahead tip: For the ragu, you can 

make the recipe all the way through and 
refrigerate; for the red wine marinated 
braised ribs and the Asian-glazed ribs, 
refrigerate once you've finished the braise, 
but hold off on finishing the sauce or 
glazing until you've reheated the ribs. 



Braising Successfully 

Whichever recipe you choose, here are 
a few braising pointers: 

CHOOSE A HEAVY POT with a lid (ideally 
a Dutch oven) that will hold the ribs 
snugly. They can overlap (you can also 
position them on their sides), but don't 
stack them in a double layer. 

BE SURE THE MEAT IS THOROUGHLY DRIED 

before browning. Wet meat will stick to 
the pan and won't brown evenly. 

brown THE RIBS over medium heat; it 
should take 3 to 4 minutes per side. 
If the ribs brown too quickly over heat 
that's too high, you could scorch the 
meat and the pan; brown the ribs too 
slowly and the meat wilt dry out 

COVER THE POT with a sheet of parch- 
ment before setting the lid in place. The 
parchment reduces the headspace in 
the pot which helps produce a more 
concentrated sauce, Extending the 
parchment over the sides helps tighten 
the seal of the lid 
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Short Rib Ragu 

Serves six. 

I've turned these braised short ribs into a 
ragu that's fabulous over tube-shaped pasta 
and sprinkled with Parmesan (you might 
need to reserve some of the pasta cooking 
water for loosening the sauce). But you can 
also leave the ribs whole and serve them, 
along with their sauce, over mashed potatoes 
or polenta. 

3 to 4 pounds meaty bone-in beef short ribs, 
preferably English style (see sidebar p. 47) 
Kosher salt and freshly ground black pepper 

2 tablespoons extra-virgin olive oil 

3 ounces thickly sliced pancetta (about 3 
1 /4-inch-thick slices) or 3 slices thick-cut 
bacon, cut into 1 /2-inch squares 

1 medium yellow onion, diced (about 

1 heaping cup) 
1 celery stalk, diced (about Vi cup) 

1 carrot, diced (about Vi cup) 
Vi cup sliced white mushrooms 

3 large cloves garlic, coarsely chopped 

2 tablespoons tomato paste 
Pinch crushed red pepper flakes 

Vi cup dry white wine or dry vermouth 
1 28-ounce can whole peeled tomatoes 

Position a rack in the lower third of the oven 
and heat the oven to 300°E 

Cook the ribs: Trim away any excess 
fat from the top of each rib down to the first 
layer of meat, but don't remove the silverskin 
or tough-looking tissue that hold the ribs to- 
gether or onto the bone. Pat the ribs dry with 
paper towels, and season them with salt and 
pepper. Heat the oil in a 5- to 6-quart Dutch 
oven (or other heavy pot with a lid) over 
medium heat until hot. Add only as many ribs 



as will fit without touching, and brown them 
on all sides, turning with tongs until nicely 
browned, 3 to 4 minutes per side. Transfer 
to a platter, and continue until all the ribs are 
browned. 

Pour off and discard most of the fat from 
the pot. Return the pot to medium heat, and 
add the pancetta or bacon. Cook, stirring 
occasionally, until the pancetta or bacon 
has rendered some of its fat but is not crisp, 
about 3 minutes. Add the onion, celery, car- 
rot, mushrooms, and garlic, and season with 
salt and pepper. Cook, stirring occasionally, 
until softened, about 8 minutes. Add the 
tomato paste and red pepper flakes, and 
cook for 2 minutes, stirring. Add the wine, 
increase the heat to medium-high, stir to 
scrape up any browned bits on the bottom of 
the pot, and bring to a boil. Add the tomatoes 
and their juices and bring to a simmer. 

Transfer the ribs to the oven: Return 
the short ribs (and any juices) to the pot in 
a single layer, nestling them into the sauce. 
Crumple a large sheet of parchment and 
smooth it out again. Arrange it over the pot, 
pressing it down so it nearly touches the ribs, 
allowing any overhang to extend up and over 
the edges of the pot. Set the lid in place, and 
transfer to the oven. Braise, turning the ribs 
with tongs every 45 minutes, until fork-tender 
and the meat is pulling away from the bone, 
about 2V2 hours. 

Make the ragu: Use tongs or a slotted 
spoon to carefully transfer the ribs to a shal- 
low baking dish or wide bowl. Set aside until 
just cool enough to handle. Skim any visible 
surface fat from the braising liquid and bring 
to a gentle simmer over medium heat. If the 
tomatoes haven't broken up, break them up 
with a wooden spoon. If the sauce seems 
watery, increase the heat to medium-high and 
simmer to thicken. If not, keep it warm. Taste 
for salt and pepper. 

When the beef is cool enough to handle, 
remove the meat from the bones and the 
bands of connective tissue that encircled the 
bones. Chop the meat into bite-size chunks 
or pull into large strips. Return the meat to the 
sauce, and keep warm until ready to serve, or 
if making ahead, cool and refrigerate. 
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Asian-Glazed Braised 
Short Ribs 

Serves four to six. 

4 to 5 pounds meaty bone-in beef short ribs, 
preferably English style (see sidebar at 
right) 

1 tablespoon five-spice powder (see p. 67) 

2 teaspoons kosher salt; more as needed 

2 teaspoons light or dark brown sugar 

1 teaspoon coriander seeds, toasted and 
ground 

V2 teaspoon cumin seeds, toasted and ground 
V2 teaspoon coarsely ground black pepper 

3 tablespoons peanut oil 

2 large yellow onions, coarsely chopped 

3 large cloves garlic, smashed and peeled 

2 tablespoons coarsely chopped fresh ginger 
1 12-ounce bottle lager beer at room 
temperature; more if needed 

1 cup homemade or low-salt canned beef or 
chicken broth; more if needed 

2 tablespoons soy sauce 

1 bay leaf 

1 A cup honey 

2 tablespoons fresh orange juice 

2 tablespoons ketchup 
1 teaspoon fish sauce 

Rub the ribs a day ahead: Trim any excess 
fat from the top of each rib down to the first 
layer of meat, but don't take off any of the sil- 
verskin or the tough-looking bits that hold the 
ribs together or onto the bone. Combine the 
five-spice powder, salt, brown sugar, corian- 
der, cumin, and black pepper in a small bowl. 
Rub this mixture all over the ribs. Put the 
ribs in a single layer on a tray or baking dish, 
cover loosely with plastic, and refrigerate for 
1 2 to 24 hours. 

Cook the ribs: Place a rack in the lower 
third of the oven and heat the oven to 300°F. 

Pat the ribs dry with a paper towel, but 
don't rub off the spices. Heat 2 tablespoons 
of the oil in a 5- to 6-quart Dutch oven (or 
other heavy pot with a lid) over medium heat 
until hot. Add only as many ribs as will fit 
without touching, and brown them, turning 
with tongs until nicely browned on all sides, 

3 to 4 minutes per side. Transfer to a platter, 
and continue until all the ribs are browned. 

Pour off and discard most of the fat from 
the pot. Add the remaining 1 tablespoon of 
oil and return the pot to medium heat. Add 
the onions, season lightly with salt and pep- 
per, and cook, stirring occasionally, until 
the onions soften and start to brown, 5 to 7 
minutes. Add the garlic and ginger, and cook, 
stirring, until fragrant, about 2 minutes more. 

Add the beer and bring to a full boil over 
high heat. Boil for 2 minutes, scraping the 
bottom of the pot with a wooden spoon to dis- 
lodge any caramelized bits. Pour in the broth 
and soy sauce, return to a boil, and reduce 
the heat to a simmer. Add the bay leaf. Return 



Brush on a elaze 




the ribs to the pot, preferably in a single layer, 
along with any juices. The ribs should be at 
least three-quarters submerged in the liquid. If 
necessary, add a bit more beer or broth. 

Crumple a large sheet of parchment and 
smooth it out again. Arrange it over the pot, 
pressing it down so it nearly touches the ribs, 
allowing any overhang to extend up and over 
the edges of the pot. Put the lid in place and 
transfer the pot to the oven. Braise, turning 
the ribs with tongs every 45 minutes, until the 
meat is fork-tender and pulling away from the 
bone, about 2 1 /2 hours. 

Make the glaze: While the ribs are brais- 
ing, measure the honey in a 1 -cup liquid mea- 
sure, add the orange juice, ketchup, and fish 
sauce, and combine using a whisk or a fork. 

Use tongs or a slotted spoon to carefully 
transfer the ribs (meaty side up) to a flame- 
proof gratin dish or a shallow baking pan that 
is large enough to accommodate the ribs in 
a single layer. Don't worry if some bones slip 
out. Cover loosely with foil to keep warm. 

Strain the braising liquid through a fine 
mesh sieve into a 4-cup measuring cup, 
pressing gently on the solids with a spoon to 
extract the liquid. When the fat has risen to the 
top, tilt the cup so you can spoon off as much 
fat as you can. You should have about 1 cup of 
thin but flavorful sauce. If necessary, simmer 
the sauce in a saucepan over medium-high 
heat until the flavor is concentrated to your lik- 
ing. Season to taste. Keep warm. 

Position a rack 6 inches from the broiler 
and heat the broiler to high. Generously 
brush the honey-orange juice glaze on the 
tops of the ribs. Slide the ribs under the 
broiler and broil until the surface of the ribs 
develops a shiny, almost caramelized glaze 
and you can hear them sizzle, about 4 min- 
utes. Serve with the sauce on the side for 
dipping, or drizzle it over the ribs. 



46 



Fine Cooking 



Buying short ribs 



here were tested with 
English-style ribs, so 
I recommend that you 
use them, too. But if 
you can only find the 
flanken-style ribs, it's 
okay-l use them in- 
terchangeably. Avoid 
boneless short ribs 
because meat cooked 
on the bone will pro- 
vide the best flavor. 

When trimming the 
short ribs, remove only 
the thickest layers 
of external fat Don t 
remove the internal lay- 
ers of connective tissue 
or the ribs will begin to 
fall apart and don't 
remove the silverskin 
or membrane that 
holds the meat to the 
bone. 





aty ends of the 
beef ribs from the hard- 
working chest and front 
shoulders of cattle, The 
meatiest short ribs with 
the best ratio of fat and 
bone come from the 
chuck-the labels might 
say beef chuck short 
ribs or arm short ribs. 
Look for well-marbled, 
meaty ribs, firmly at- 
tached to the bone, and 
without a huge amount 
of surface fat 

You may find short 
ribs cut two ways: 
English style, which 
are 2- to 4 -inch seg- 
ments with one section 
of rib bone, or flanken 
style, which are 1 1 1- to 
2-inch strips contain- 
ing multiple bone seg- 



Brush the ribs with 
a glaze and run them 




Molly Stevens is a contributing editor to 
Fine Cooking. ♦ 



before serving. The 
pungent-sweet g/aze 
complements the exotic 
background ffavor of 
the spice rub. 
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cooking without recipes 



One \ersatile Batter, 

All Your Favorite 
Muffins 



A master batter plus your choice of 
flavorings gives you a dozen moist, 
tender muffins just the way you like them 




by Joanne Chang 

Ihenever people ask me how we come 
[up with the recipes at my bakery, 
Flour, I tell them that we use the 
Goldilocks approach: We start with a 
recipe that sounds promising but is perhaps 
too crumbly or dense, or needs more butter 
or spice, and then well adjust it until we're in 
love with the final product. It can take one or 
two tries, or many, many more, but I've found 
that the simplest recipes are often the most 
challenging to get "just right." 

Our blueberry muffins are a perfect exam- 
ple. We wanted them to be tender and light but 
still sturdy enough to hold copious amounts 
of fresh fruit. It took us more than two years 
to hit upon a version that we're happy with, 
but the endless tweaking was worth it. This 
recipe has become our powerhouse. Not only 
does it make fabulous blueberry muffins, but 
it's also adaptable enough to turn into apri- 
cot-almond muffins, pineapple-coconut muf- 
fins, and chocolate chip-raspberry muffins. 
Actually, the batter can take any number of 
flavor variations, so this one recipe is the base 
for all of our fruit muffins. The method on 
pp. 50-51 shows you how to mix the master 
batter and then how to choose and fold in 
your choice of ingredients so that you can 
create your own favorite muffins. 

The best thing is that these muffins 
couldn't be easier to make. That said, there 



are a few tips that can ensure that your muf- 
fins are as delicious as can be. 

Room temperature ingredients are key. 

This batter uses melted butter, and if the other 
wet ingredients are too cold, the butter will 
solidify and won't blend in well. Also, whiskthe 
wet ingredients together before adding them 
to the dry; combining them thoroughly helps 
them mix evenly into the dry ingredients. 

Don't overmix the batter. Add the fruit 
and other flavorings before the batter is fully 
mixed. This way, the wet ingredients, dry 
ingredients, and add-ins come together at 
the same time, so you avoid overmixing. This 
results in a more tender crumb — overmixing 
will make the muffins tough. 

Overfill the cups. The batter should mound 
higher than the rims of the cups by about 
3 A inch; this makes the batter bake up into 
those great big bakery-style muffin tops. The 
tops might meld together while baking, but 
that's okay — once they've cooled, just cut 
them apart with a table knife. 

A simple glaze finishes the muffins. I 
really like the added flavor and touch of sweet- 
ness you get from a glaze. Plus, it helps keep 
the muffins moist. Glaze the muffins while 
they're still slightly warm, which makes the 
glaze spread easier. Just don't glaze the muf- 
fins while they're still hot, or the glaze will 
melt right off. 




Six great flavor 
pairings 

❖ Blueberries, lemon zest 
lemon glaze 

•> Pineapple, coconut, pine- 
apple glaze 

•> Bananas, walnuts, cinna- 
mon glaze 

♦ Cranberries, orange zest, 
pecans, orange gla2e 

* Apricots, almond extract, 
sliced almonds, plain 
glaze 

❖ Pears, ground ginger, 
crystallized ginger, ginger 
glaze 



Photos: Scott Phillips 
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Five steps to moist, delicious muffins 

Makes one dozen muffins. 



1 



Start the batter. 



2 



Read the method from start to finish and gather 
your ingredients before you start cooking. 

Position a rack in the center of the oven 
and heat the oven to 350°F. Lightly oil (or 
spray with cooking spray) the top of a stan- 
dard 1 2-cup muffin tin (cups should be 
2 3 /4 inches across and about 1 inch deep; for 
sources, see p. 76) and line with paper or foil 
baking cups. 

1 pound (3V2 cups) unbleached all-purpose 
flour 

4 teaspoons baking powder 
V2 teaspoon baking soda 

V2 teaspoon table salt 
1 Vz cups granulated sugar 

5 ounces (10 tablespoons) unsalted butter, 
melted and cooled slightly 

1 cup whole milk, at room temperature 

1 cup creme fraiche or sour cream, at room 
temperature 

2 large eggs, at room temperature 

1 large egg yolk, at room temperature 

In a large mixing bowl, sift together the flour, 
baking powder, baking soda, and salt; mix 
well. In a medium mixing bowl, whisk together 
the sugar, butter, milk, creme fraiche or sour 
cream, eggs, and egg yolk until well 
combined. 

Pour the wet ingredients into the dry, and 
fold gently with a rubber spatula just until 
the dry ingredients are mostly moistened (the 
batter will be lumpy)-there should still be 
quite a few streaks of dry flour. 



Add your choice of flavorings, fruits, 
chocolate, and nuts. 



Choose add-ins from the lists at right and 
below, sprinkle them on the batter, and fold 
them in until just combined. (The batter will 
still be lumpy; don't try to smooth it out.) 
Do notovermix. 



I 



Flavorings 



Almond extract- 1 /2 teaspoon 

Ground cinnamon- 3 /4 tea- 
spoon 

Coconut— 3 /4 cup dried, 
sweetened, shredded or 
flaked 

Crystallized ginger- 1 /* cup 
finely chopped 

Ground ginger— 3 A teaspoon 

Lemon zest-2 teaspoons 
finely grated 

Orange zest-2 teaspoons 
finely grated 

Vanilla extract-1 teaspoon 



Fruit & 
chocolate 

(Choose 1 or 2, 1 1 2 cups total) 



Apricot halves, fresh (or 
canned, drained very well 
and patted dry), coarsely 
chopped 

Bananas, thinly sliced 

Blueberries, fresh or frozen 
(no need to thaw) 

Cranberries, fresh or frozen 
(no need to thaw), coarsely 
chopped 

Granny Smith apples, 
peeled and coarsely 
chopped 

Peaches, coarsely chopped 

Pears, coarsely chopped (no 
need to peel) 

Pineapple, fresh (or canned, 
drained very well and patted 
dry), coarsely chopped 

Raspberries, fresh or frozen 
(no need to thaw) 

Chocolate chips 





Nuts 

(optional) 

(If using, choose one, 



H 

Pecan pieces, toasted 

Sliced almonds, 
toasted 

Walnut pieces, toasted 



3 Fill the tin and 
bake the muffins. 

Use an ice cream scoop if you have one with a 
"sweeper" in it (for sources, see p. 76); other- 
wise, use two spoons to spoon the batter into 
the muffin cups, distributing all of the batter 
evenly. The batter should mound higher than 
the rim of the cups by about 3 /4 inch. Bake until 
the muffins are golden brown and spring back 
lightly when you press the middle, 30 to 35 
minutes. (The muffin tops will probably meld 
together.) Let the tin cool on a rack for 1 5 to 
20 minutes. 



4 Make the glaze. 5 Glaze the muffins. 




Freshly baked and 
drizzled with glaze, 
these muffins are a 
perfect morning snack. 
They'll keep for a few 
days in an airtight 
container, but their 
first day is their best. 



The glaze can be made up to two days 
in advance; store in an airtight con- 
tainer at room temperature. 

12V2 ounces (3 cups) confectioners' 
sugar 

One of the glaze flavorings below 

Put the confectioners' sugar in a small 
mixing bowl. Add the glaze flavoring, 
choosing from the list below, and 
whisk until smooth. The glaze should 
be thin enough that it will drip off of a 
spoon; if it's more like a spreadable 
icing, thin it with water or the appropri- 
ate liquid, 1 tablespoon at a time. 



Glaze 
flavorings 



(Choose 1) 



PL Al N-6 tablespoons water 

MAPLE-1 cup pure maple 
syrup 

LEMON-6 tablespoons fresh 
lemon juice 

ORANGE-6 tablespoons 
fresh orange juice 

PINEAPPLE-6 tablespoons 
pineapple juice 

CINNAMON-6 tablespoons 
water, 1 A teaspoon ground 
cinnamon 

GINGER-6 tablespoons 
water, Va teaspoon ground 
ginger 



When the muffins have cooled down but are still 
slightly warm, use a table knife to separate the 
tops, and then invert the pan and pop out the muf- 
fins. Put the muffins on a rack over foil to catch any 
glaze that drips off. Dab the glaze on the muffins 
with a pastry brush, or spoon the glaze on and let 
it drip over the sides. It should leave a smooth, 
somewhat translucent coating. You may not need 
all of the glaze. Wait 20 to 30 minutes for the glaze 
to set; it won't dry completely. 

The muffins are best served on the day they're 
made. If keeping longer, store in an airtight 
container. 




Joanne Chang is the chef-owner of Flour Bakery + 
Cafe in Boston. ♦ 
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Make savory dishes even 
■4 more mouthwatering with 

lemons 

as.tne 
star 



by Jennifer McLagan 

grew up in Australia with a big 
lemon tree in my backyard, 
| and I picked lemons whenever 
I wanted — which was often, 
since I added them to almost 
everything I cooked. Although 
I no longer have the lemon tree, 
lemons still play a starring role in 
my cooking. Nothing perks up my 
mood and my meals like a bowl of 
sunny yellow lemons, especially in 
late winter and early spring. The 
way I see it, a little lemon (or a lot) 
brings out the best in almost any 
dish. Perhaps you've noticed it, 
too. When you put lemons in the 
spotlight, your cooking has a little 
more edge, a little more interest. 

There's nothing tricky about 
using lemons as a main ingredient. 
It can be a simple matter of using 



more lemon juice or zest or both 
in a recipe. Or of using the whole 
lemon — juice, pulp, peel and all — 
to flavor a dish. Or of using lemons 
in a different way: for example, car- 
amelized lemon slices as a garnish 
for meat, as shown at right. 

Whichever approach you 
choose, you'll highlight a differ- 
ent, delicious attribute of lemons: 
the bright, refreshing qualities of 
lemon juice, orthe intensely citrusy 
flavor of the zest, or the combined 
appeal of a whole lemon. And in 
the recipes that follow, you'll dis- 
cover lots of ideas for putting lem- 
ons at center stage. 



Photos: Scott Phillips 





Pork Scaloppine with 
Prosciutto, Sage & 
Caramelized Lemon 

Serves two to three. 

Caramelizing the lemon slices softens 
their acidity and makes them edible, peel 
and all. Eating them is optional, but I 
highly recommend it. The lemons' tangy, 
slightly bitter flavor is a bright comple- 
ment to the rich, salty prosciutto in this 
recipe. 

2 to 3 lemons 

1 small pork tenderloin (about 3 A pound) 
Kosher salt and freshly ground pepper 
18 medium or 12 large fresh sage leaves 
6 slices prosciutto, preferably imported 

3 tablespoons all-purpose flour 
3 tablespoons vegetable oil 

2 tablespoons unsalted butter 

Vz cup sweet vermouth; more to taste 
V2 cup homemade or low-salt chicken 
broth 

Trim a thick slice off each end of one of 
the lemons, and then cut Vs-inch-thick 
slices from the lemon center-you need 
1 2 slices, so you may need a second 
lemon. Juice the ends and enough of the 
remaining lemons to obtain 1 /4 cup juice. 
Set the slices and juice aside. 

Heat the oven to 200°F. Set a heat- 
proof serving platter and a baking sheet 
lined with a paper towel in the oven. 

Trim and cut the pork tenderloin 



into 6 thick medallions of roughly equal 
weight. Place a piece of plastic wrap on 
the countertop. Put one pork piece on 
top of the plastic with one cut side up 
and cover with a second piece of plas- 
tic wrap. With a meat mallet (or heavy 
skillet), pound the meat into Winch- 
thick scaloppine. Repeat with the other 
pieces. Sprinkle both sides lightly with 
salt and pepper. Top each scaloppine 
with two to three sage leaves and then a 
prosciutto slice, folding any of the over- 
lap underneath the pork scaloppine. 

Put the flour in a shallow bowl. 
Dredge the scaloppine in flour, shaking 
off the excess. 

In a 1 2-inch skillet, heat 1 Vi table- 
spoons of the oil over medium-high heat. 
Cook three of the scaloppine, prosciutto 
side down first, until lightly browned and 
just cooked through, 1 Vi to 2 minutes 
per side. Transfer the scaloppine to the 
baking sheet in the oven. Add the remain- 
ing 1 1 /2 tablespoons oil and repeat with 
the three remaining scaloppine. Transfer 
them to the baking sheet and keep warm 
in the oven. Remove the pan from the 
heat and pour off any remaining oil. 

Add 1 tablespoon of the butter and 
let it melt. Add the lemon slices to the 
pan in a single layer. Return to medium 
heat and cook the lemon slices until 
lightly browned on one side, 2 to 4 min- 
utes. Turn the lemon slices and add 



2 tablespoons of the vermouth to the 
pan. Continue to cook until the vermouth 
cooks down to a glaze, 2 to 3 minutes. 
(The lemon slices will resemble bicycle 
wheels, with much of the flesh going into 
the sauce.) Transfer the lemon slices to 
the scaloppine in the oven, placing two 
slices on each one. 

Pour the remaining (approximately 

3 tablespoons) vermouth into the pan, 
bring to a boil over medium-high heat, 
and deglaze the pan by scraping up the 
browned bits from the bottom. Add the 
chicken broth and lemon juice and boil 
until reduced to Va cup, 3 to 5 minutes. 
Remove from the heat and stir in the 
remaining 1 tablespoon butter. 

Taste the sauce for seasoning; if it's 
too acidic, add a touch more vermouth to 
the pan. 

Transfer the scaloppine to the serving 
platter, spoon the sauce over, and serve 
immediately. 



Juiced, zested, whole, 

and preserved — 
there's more than one 
way to love a lemon 
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Getting the 
most zest. . . 

Thick-skinned lemons, which tend 
to have pebbly-textured skin, are 
easiest to zest. 

Before zesting, scrub the lemon's 
skin well to remove any residues 
(a soak in warm water can help 
remove any wax coating). 

Remove just the thin yellow layer of 
rind, not the white pith below. 

Zest a lemon before you juice it. 

I use a vegetable peeler when I 
want wide strips of zest for add- 
ing to slow-cooked dishes. 

A channel zester (below) gives 
you long, skinny strips of zest, 
but this tool doesn't give you as 
much zest as a grater does. 

I think a rasp-style grater (at left; 
for sources, see p. 76) is the 
ideal tool for finely grated zest. 
It's so easy to use and it gives 
you the most zest. 

Save the flavor: You can freeze 
lemon zest in a sealed container 
for up to 3 months. 




...and clever 
ways to use it 

❖ Add grated zest to bread- 
crumbs and use for coating 
cutlets and topping gratins. 

❖ Mix grated zest into ground 
meats when making meatballs 
and hamburgers. 

❖ Stir grated zest with chopped 
capers and parsley to top 
cooked meat and fish. 

❖ Add a long, wide strip of zest 
when braising vegetables or 
meat or when making stock. 

❖ Make lemon sugar by putting 
strips of zest in granulated 
sugar. Use in cookies, cakes, 
or tea; sprinkle on French 
toast, or wherever. 

❖ Make lemon vodka by steeping 
strips of lemon zest in regular 
vodka. Taste the vodka regu- 
larly and remove the lemon 
strips when it suits your taste. 
Or, infuse white wine with zest 
for aperitifs. 

❖ Add a strip of zest to your 
favorite cocktail. 




Angel Hair Pasta with Lemon 
Cream Sauce 

Serves four as a first course. 

If you happen to have some grappa on hand, this 
fiery Italian spirit is a delicious alternative for the 
gin in this recipe. 

Kosher salt 
2 lemons 

1 cup heavy cream 

Vi cup gin or grappa 

12 ounces fresh angel hair pasta 

Freshly ground black pepper 

1 A cup chopped fresh flat-leaf parsley 

Set a large pot of salted water over high heat and 
bring to a boil. 

Meanwhile, finely grate the zest of one of the 
lemons; set aside. Cut a thick slice off both ends 
of the zested lemon to expose the flesh. Stand 
the fruit upright, then cutting from the top down, 
remove the peel, including all the white pith. 
Holding the fruit over a bowl to catch the juice, 
use a paring knife to cut along either side of each 
segment to free it from the membranes; let each 
segment fall into the bowl as you go. Once you've 
removed all the segments, squeeze any juice from 
the membranes into the bowl and then discard. 
Remove the seeds and set the segments aside in 
another small dish. Measure the juice in the bowl. 
Cut the remaining lemon in half and squeeze to 
obtain 2 tablespoons juice total. 

In a 1 2-inch skillet over medium heat, place 
the cream, gin or grappa, and lemon segments 
and bring just to a boil. Lower the heat and sim- 
mer until the cream thickens slightly, 5 to 8 min- 
utes. Remove from the heat. 

When the water boils, cook the pasta according 
to package directions until just al dente. Drain. 
Reheat the cream sauce over medium-low heat. 

Add the lemon juice to the sauce, along with 
the drained pasta and half of the grated lemon 
zest. Toss the pasta in the warm sauce to coat 
thoroughly. Season to taste with salt and pepper. 
Serve in warmed pasta bowls. Sprinkle with the 
remaining lemon zest and the parsley. 



Herb-Roasted Chicken 
with Lemons 

Serves four. 

1 roast this chicken with lemon wedges, 
which prop up the chicken in the pan and 
also add a wonderful flavor to the pan 
juices. After roasting, the wedges develop 
a bitterness that isn't for everyone, but if, 
like me, you appreciate that bitter note, go 
ahead and serve the lemons alongside the 
chicken as a garnish. 

2 large lemons 

1 tablespoon olive oil 

1 4 1 /2-pound chicken (if there are giblets, 

save for another use) 
Kosher salt and freshly ground black 

pepper 
1 large thyme sprig 

1 rosemary sprig 

2 large cloves garlic, crushed and peeled 
2 tablespoons unsalted butter, melted 

2 teaspoons herbes de Provence 

1 /4 to 1 /3 cup sweet vermouth 

1 cup homemade or low-salt chicken broth 

V2 teaspoon cornstarch 

Heat the oven to 425°F. 

Cut the lemons in half crosswise and 
squeeze 2 tablespoons juice from one 
half; set the juice aside in a dish. Reserve 



the squeezed half for the chicken cavity. 
Cut each of the 3 remaining halves in half 
again for a total of 6 pieces. 

Coat the bottom of a small flameproof 
roasting pan with the oil. 

Wash and pat the chicken dry. Remove 
any excess fat. Season the chicken inside 
and out with salt and pepper. 

Put the squeezed lemon half inside the 
chicken along with the thyme, rosemary, 
and garlic cloves. Truss the bird by 
crossing the legs and tying them lightly 
with string and tucking the wings behind 
the back. 

Brush the chicken all over with the 
melted butter. Sprinkle with herbes de 
Provence. Set the chicken on its side 
in the roasting pan, using the 6 lemon 
pieces, flesh side down, to support it. 

Roast the chicken for 20 minutes, and 
then turn the bird on its other side, turn- 
ing the lemon pieces as well to their other 
flesh side. Roast for another 20 minutes. 
Turn the bird on its back and turn the 
lemons skin side down. Reduce the oven 
temperature to 350°F. Add Va cup of the 
vermouth to the pan, stir to mix with the 
pan juices, and then baste the chicken. 
Roast the chicken until an instant-read 
thermometer inserted into the thickest 



part of the thigh reads 170°F, about 
40 minutes more. 

Transfer the chicken to a carving board, 
placing the chicken breast side down. 
Tent with aluminum foil, and let rest for 
1 to 15 minutes. 

Discard the roasted lemons. Tip the 
roasting pan and spoon out and discard 
as much fat as you can, leaving behind 
the juices. Set the pan over medium-high 
heat. Add the chicken broth and deglaze 
the pan by scraping up the browned bits 
from the bottom of the pan with a wooden 
spoon. Bring to a boil and reduce to 
2 /3 cup, about 3 minutes. 

Mix the cornstarch and 1 tablespoon of 
the reserved lemon juice in a dish. Whisk 
this into the pan mixture. Return to a boil 
for about two minutes to thicken, and then 
remove the pan from the heat. 

Remove the trussing string from the 
chicken and carve the chicken. (Discard 
the herbs, lemon, and garlic from the cav- 
ity.) Add any juices from the chicken to 
the sauce. Taste the sauce, and adjust 
the seasoning with salt, pepper, and the 
remaining lemon juice and vermouth. The 
balance of flavors will depend on the acid- 
ity of the lemons and your taste. Serve the 
chicken with the sauce. 
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Getting the 
most lemon 
juice... 

The juiciest lemons tend to be 
those with thin skins. If the lemon 
skin is smooth rather than tex- 
tured, that's a tip-off that the skin 
is thin. And small to medium-size 
lemons are generally thinner 
skinned than large ones. 

I find that juicers or reamers get 
the maximum juice from lemons. 
I especially like two-part juicers: 
The reamer and strainer are a 
single piece that sits on top of a 
container that catches the juice 
and has a lip for pouring. 

If you squeeze the fruit using only 
your hands, first roll the lemon 
on the counter and then micro- 
wave for 30 seconds. You'll get 
more juice. 

One lemon yields 3 to 4 table- 
spoons of juice. 

Don't waste a drop: extra juice 
freezes well for up to 3 months. 



fu 




...and seven 
ideas for 
using it 

❖ Use lemon juice as you would 
a pinch of salt: It works won- 
ders as a flavor enhancer. 

❖ Don't be afraid to add a table- 
spoon or two of lemon juice to 
a stew or braise at the end of 
cooking to bring all the flavors 
together. 

❖ Drizzle juice over cooked veg- 
etables just before serving to 
bring out their flavor. 

❖ Deglaze your pan with lemon 
juice and stock to make a 
tasty sauce or glaze for fish 
or vegetables. 

❖ Make lemon butter: Mix lemon 
juice, zest, and minced garlic 
into softened butter, chill, and 
cut into slices to top grilled 
meats, fish, and vegetables. 

❖ Make a simple seafood mari- 
nade by mixing olive oil, lemon 
juice, and chopped dill or 
fennel. 

❖ Instead of reaching for the vin- 
egar bottle, grab a lemon and 
replace the vinegar in salad 
dressing with lemon juice. 



Lemony Chicken Noodle Soup with 
Ginger, Chile & Cilantro 

Yields 7 cups; serves four. 

Fish sauce varies in its saltiness from brand to 
brand. So it's a good idea to prepare the soup with 
the modest amount specified in this recipe, and 
then at serving time, pass around the fish sauce so 
people can season their portions with a touch more 
if they wish. 

1 lemon 

1 A cup chopped fresh cilantro 

1 teaspoon finely grated fresh ginger 

2 serrano chiles, stemmed, halved, and seeded 

6 cups homemade or canned low-salt chicken broth 
4 ounces fresh Chinese egg noodles (look in the 
produce section of your supermarket) 

2 tablespoons fish sauce (preferably Thai Kitchen 
brand); more to taste 

1 boneless, skinless chicken breast half, cut into 
1 A-inch-thick slices (this is easier if the chicken is 
partially frozen) 

Finely grate 1 teaspoon of zest from the lemon and 
put in a small dish. Add the cilantro and ginger, 
and mix together. Cut the zested lemon in half and 
squeeze it to obtain 3 tablespoons of juice. 

Thinly slice two of the chile halves crosswise. 

In a large saucepan, bring the broth to a boil over 
medium-high heat. Add the lemon juice, noodles, 
fish sauce, and the 2 remaining chile halves to the 
boiling stock. Reduce the heat, cover, and simmer 
the soup until the noodles are almost cooked, about 

3 minutes. 

Remove the chile halves. Stir in the chicken and 
chile slices and return to a boil. Remove the pan 
from the heat, making sure the chicken slices are 
just cooked through. Taste and add a touch more 
fish sauce, if you like. Divide the soup evenly among 
four serving bowls. Divide the cilantro mixture 
among the bowls, stir, and serve. 



Preserved lemons: a perky 
condiment that's worth the wait 




r 



A staple of the Moroccan kitchen, preserved lemons have a 
soft, silky-smooth texture and a salty, pickled taste. The only 
hard thing about making them is waiting for them to cure, 
which takes about four weeks. But, trust me, they're worth it. 



Preserved Lemons 

Yields 1 quart. 

I make these in a wide-mouthed glass 
jar that has a glass lid. This way, it's 
easy to pack the lemons into the jar 
and no metal comes in contact with the 
lemon juice and salt. The lemons will 
keep in the fridge for up to 6 months. 

6 small thin-skinned lemons 
V2 cup kosher salt 

1 2-inch piece of cinnamon stick 

2 cloves 

1 bay leaf 

1 wide-mouthed quart-size Mason jar, 
sterilized (for jar sources, see p. 76; 
for sterilizing instructions, see 
p. 67) 



Wash and scrub 4 of the lemons thor- 
oughly. Cut them lengthwise into quar- 
ters from the tip to within Vi inch of the 
stem end, so the quarters stay together 
at one end. (If you don't have a wide- 
mouthed jar, go ahead and separate 
the quarters.) Juice the remaining 
2 lemons. 

Put the cut-up lemons in a large 
bowl with the salt and toss to coat, 
packing the salt into the cut edges of 
the lemon. Re-form them into lemon 
shape, and pack them tightly into the 
sterilized jar with any extra salt and the 
cinnamon, cloves, and bay leaf. Pour in 
the lemon juice and cover the jar. Store 
in a cool place for 1 week, tipping the 
jar once a day to mix in the salt. After a 
week, put the jar in the refrigerator and 
keep for 3 more weeks before using. 
Rinse preserved lemons before using 
to remove excess salt. 



Tomato, Feta & Preserved 
Lemon Salad 

Serves four to six. 

This salad is delicious-bursting with 
bold, briny flavors-but it is definitely 
salty. I love it served over undressed 
salad greens with grilled bread on 
the side. 

1 to 2 preserved lemons (see recipe 

above) 
1 serrano chile 

1 /2 pound feta cheese (preferably more 
creamy than crumbly), cut into 
1 /2-inch cubes (1 3 A cups) 

1 V2 cups grape or small cherry 
tomatoes, halved 

V2 cup pitted Kalamata olives, rinsed 

1 A cup extra-virgin olive oil 

1 teaspoon cumin seeds, toasted 

2 tablespoons coarsely chopped fresh 
flat-leaf parsley 

Rinse one of the preserved lemons 
well, cut it into quarters, and slice the 
quarters crosswise into thin slices 
(you need about Vi cup-cut up 




another lemon if needed). Remove 
any seeds. Discard the stem from the 
chile and then cut it in half lengthwise 
and remove the seeds. Slice the chile 
halves thinly crosswise. Put the sliced 
preserved lemon, chile, feta, tomatoes, 
and olives in a bowl. Pour in the olive 
oil and sprinkle with the cumin seeds 
and parsley. Toss gently to mix and 
then serve. 



Once you've got 'em, there 
are many ways to enjoy 
preserved lemons 

❖ Dicethe lemons and mix with a bitof their 
juices and olive oil for a dressing. 

❖ Add chopped preserved lemons to braised 
meats or when making gravy or sauce. 

❖ Mix finely diced rind into mayonnaise with a 
little crushed fresh garlic and chopped mint; 
use as a dip for crudites or serve with fried 
fish in place of tartar sauce. 

❖ Stir chopped preserved lemons into guaca- 
mole, salsa, relish, chutney, or even tuna salad. 

❖ Mince the rind and toss with sauteed shrimp 
or scallops. 

❖ Mince the rind, mix into softened butter, and 
use in sandwiches or on grilled fish, steak, 
veggies, or lobster. 

❖ Use slices as a garnish for grilled chicken 
or fish. 



Jennifer McLagan is a food stylist and writer. Her first cookbook, Bones, was published last fall ♦ 
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Weeknight idea 



Rice Nood 



They're quick, they're filling, and they give a big 
thrill with surprisingly little effort 



It's Tuesday afternoon, you're think- 
ing about what to make for dinner, and 
you're stuck. You want something a little 
different from the usual, something fresh 
yet satisfying, and something that you 
can prep and cook in a half hour or so. For 
the answer, look no further than rice noodle 
stir-fries. 

If you've eaten at Thai restaurants, you've 
probably gotten a taste of these wonderful 
dishes — a mound of slightly transparent 
noodles tossed with chicken, shrimp, or tof u, 



BY Su-Mei Yu 



vegetables like green beans or bean sprouts, 
and salty, tangy, and spicy condiments like 
fish sauce, vinegar, and chiles. The most 
famous rice noodle stir-fry of all time has 
to be pad thai, but there are countless oth- 
ers. Once you try one of the recipes in this 
article, you'll discover that the method is 
dead simple. You don't need a super high- 
powered wok burner; you don't even need 
a wok. And even though Thai noodle dishes 
in restaurants often include hard-to-find 
ingredients like bamboo shoots or Thai basil, 
you won't need them for these recipes. Your 
local supermarket should have everything 
you need. 




1 Submerge wide (pad thai) 
rice noodles in a bowl of 
very warm (11 0°F) water 
and soak until they're pliable 
but still rather firm, about 
30 minutes. Drain in a colan- 
der (no need to pat dry). 




2 After adding minced 
garlic to the pan, give 
a quick stir and then 
immediately stir in shrimp or 
meat. The garlic will quickly 
turn golden and aromatic— 
don't delay or you risk turn- 
ing it bitter and black. 



3 Condiments like fish 
sauce and soy sauce 
go in next. Also add 
any ingredients that need a 
few minutes to soften. 
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Fine Cooking 



Photos: Scott Phillips 




4 Stir in the drained noo- 
dles toward the end. 
They only need a min- 
ute or two over the heat to 
finish cooking. They should 
be tender, silky, and slippery 
(but not mushy). 



Stir-Fried Noodles 
with Shrimp, Chiles & 
Lime 

Serves two. 

3 ounces dried wide (pad thai) 

rice noodles 
2 tablespoons fish sauce 
2 tablespoons granulated sugar 
1 tablespoon soy sauce 
1 teaspoon hoisin sauce 
1 teaspoon chile-garlic sauce 

(such as Lee Kum Kee brand) 
1 tablespoon vegetable oil 
1 teaspoon minced garlic 
6 ounces medium shrimp (51 to 
60 per pound), peeled and 
deveined (to yield 1 cup) 
1 4-ounce can fire-roasted whole 
green chiles (such as Ortega 
brand), drained and sliced into 
long, very thin slivers (to yield 
Vi cup) 

1 Vi cups bean sprouts (see p. 66) 

2 tablespoons crushed unsalted 
roasted peanuts 

Vz cup coarsely chopped fresh 

cilantro 
10 mint leaves, torn into small 

pieces 

1 lime, cut into wedges for 
serving 

Soak the dried rice noodles as 
directed in the first photo on the 
facing page. Meanwhile, prep the 
rest of the ingredients. 

In a small bowl, combine the 
fish sauce, sugar, soy sauce, hoi- 
sin sauce, and chile-garlic sauce. 

Once the noodles are drained, 
heat the oil in a large (1 2-inch) 
skillet or stir-fry pan over high 
heat until very hot. Add the gar- 
lic, stir, and immediately add the 
shrimp. Stir-fry until the shrimp 
turn pink and firm, 2 to 3 minutes. 
Add the fish sauce mixture. Stir 
to mix for about 20 seconds, then 
add the chile slivers and the noo- 
dles. Stir-fry until the noodles are 
tender and the liquid is absorbed, 

1 to 2 minutes. If the noodles are 
too firm, add 1 tablespoon of 
water and cook another minute. 
Add the bean sprouts and stir- 
fry until they're slightly limp, 1 to 

2 minutes. Transfer to a serving 
platter or individual plates, and 
garnish with the peanuts, cilantro, 
and mint. Serve immediately, with 
lime wedges on the side. 
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Stir-Fried Noodles with Chicken, 
Mushrooms & Green Beans 



Stir-Fried Noodles with 

Serves two. 

4 ounces dried wide (pad thai) 

rice noodles 
2 tablespoons soy sauce 
2 tablespoons unsulphured 

molasses 
1 tablespoon rice vinegar 
1 tablespoon ketchup 

1 tablespoon minced fresh 
ginger 

V2 teaspoon kosher salt 
Vs teaspoon cayenne 

2 tablespoons vegetable oil 

1 tablespoon minced garlic 

8 ounces extra-firm tofu, drained 
thoroughly and sliced into V2- 
inch cubes (to yield 1 V2 cups) 

1 V2 cups bean sprouts (see p. 66) 

2 scallions, trimmed and sliced 
diagonally into 1-inch lengths 

1 large egg 

2 tablespoons crushed unsalted 
roasted peanuts 

3 tablespoons chopped fresh 
cilantro 

1 lime, cut into wedges for 
serving 

Soak the dried rice noodles as 
directed in the first photo on 
p. 58. Meanwhile, prep the rest 
of the ingredients. 

In a small bowl, whisk to- 
gether the soy sauce, molasses, 
rice vinegar, ketchup, ginger, 
salt, and cayenne. 



Tofu, Scallions & Peanuts 

Once the noodles are drained, 
heat 1 tablespoon of the oil in a 
large (1 2-inch) skillet or stir-fry 
pan over high heat until very hot. 
Add the garlic, stir, and then 
immediately add the soy sauce- 
molasses mixture. When the 
mixture is bubbling, add the tofu. 
Stir briefly to combine. Add the 
noodles and cook, stirring and 
tossing, until the noodles are ten- 
der and the liquid is absorbed, 
1 to 2 minutes. If the noodles 
aren't tender and the liquid is 
gone, add 1 or 2 tablespoons of 
water. Add the bean sprouts and 
scallions and cook, stirring gently, 
until the bean sprouts begin to 
turn limp, about 1 minute. 

Push the noodles to one side 
of the skillet and add the remain- 
ing 1 tablespoon of oil. Crack the 
egg into the oil. Scramble the egg 
lightly until it is almost but not 
completely cooked, breaking it 
up as you go, about 30 seconds. 
Fold the noodles back over the 
egg, add the peanuts, and stir- 
fry, stirring gently, until the egg is 
completely cooked. Sprinkle with 
the cilantro, and serve immediately 
with the lime wedges on the side. 



Serves two. 

4 ounces wide (pad thai) rice 

noodles 
4 ounces green beans, cut on 

the diagonal into 1 A-inch-thick 

slices (to yield 1 cup) 
1 tablespoon vegetable oil 
1 tablespoon minced garlic 

1 boneless, skinless chicken 
breast half (6 to 7 ounces), cut 
in half lengthwise and then cut 
crosswise into 1 A-inch slices 
(to yield % cup) 

V2 teaspoon kosher salt 

2 tablespoons fish sauce 

1 tablespoon minced fresh ginger 
1 tablespoon granulated sugar 

1 teaspoon minced red or green 
serrano chile 

2 ounces white or cremini 
mushrooms, thinly sliced 
(to yield 1 cup) 



1 tablespoon (or more) chicken 
broth or water, if needed 

1 A cup roughly chopped fresh 
basil 

2 tablespoons roughly chopped 
fresh mint leaves 

1 lime, cut into wedges for 
serving 

Soak the dried rice noodles as 
directed in the first photo on 
p. 58. Meanwhile, prep the rest 
of the ingredients. 

Bring a small pot of salted 
water to a boil. Add the green 
beans and blanch until crisp- 
tender, 30 to 60 seconds. Drain 
in a colander and run under cold 
water to stop the cooking. 

Once the noodles are drained, 
heat the oil in a large (1 2-inch) 
skillet or stir-fry pan over high 
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Fine Cooking 



A basic Asian pantry fnr fast noodle stir-fries 

You don't need to stock up on exotic ingredients to make 
these dishes. With the noodles and a few condiments in 
your pantry, you're halfway there. 



RICE NOODLES, 

The recipes here call 
for wide rice noodles, 
often labeled pad thai 
noodles or rice sticks 
(for sources, see p, 76); 
they resemble linguine 
or fettLicine. They come 
in various- size pack- 
ages; if you don't have 
a scale, divide the pack- 
age by eye to get the 
amount needed. Figure 
that 4 ounces of wide 
noodles yields about 
2 cups when cooked, 
enough for two people. 



FISH SAUCE. 
Good fish sauce 
should be the color 
of tea and have a 
slightly briny taste. 
Refrigerated* it 
keeps for months; 
when it turns dark 
or crystallizes, 
discard it 
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HOI SIN SAUCE 

This dark, thick, 
sweet sauce con- 
sists of soy beans, 
salt, sugar, and 
flour. At room tenrv 
peratu re, it lasts 
forever. 
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SOY SAUCE. 
I like Chinese soy 
sauce for these 
dishes, but you 
can use your own 
favorite. Soy sauce 
lasts indefinitely in 
the refrigerator. 





RICE VINEGAR. 
Use unseasoned 
rice vinegar, whi 
has a sharp, cle; 
taste. It keeps 
indefinitely. 




CHILE-GARLIC SAUCE, 

These vary in 
strength, so you may 
want to adjust the 
amount accordingly. 



heat until very hot. Add the gar- 
lic, stir, and immediately add the 
chicken. Season with the salt 
and stir-fry until the chicken is 
partially cooked, 1 to 2 minutes. 
Add the fish sauce, ginger, sugar, 
and chile and stir to combine. 
Add the mushrooms and stir-fry 
until they're limp, 1 to 2 minutes. 
Add the blanched green beans 
and noodles and stir-fry until 
the noodles are tender, about 
1 minute. If they're too firm, add 
1 tablespoon of broth or water 
and stir-fry until the liquid is 
absorbed and the noodles are 
tender, about 1 minute. Transfer 
to a platter or plates, and garnish 
with the basil and mint. Serve 
immediately, with lime wedges 
on the side. 





Su-Mei Yu is the author of 
Cracking the Coconut and 
Asian Grilling. Her next cook- 
book is due out in 2007. ♦ 




Tiramisu, 

the ultimate 
"pick-me-up" 

by laura giannatempo Great espresso and delicate 

ladyfingers are the secrets to 
this luscious Italian dessert 






3+ 





Author Laura 
Giannatempo uses 
a stovetop "moka" 
pot to make a large 
batch of espresso 
for tiramisu. Double- 
strength drip coffee 
made with espresso 
roast works well, too. 





\ ost people think of apple pie or 
brownies as the ultimate comfort 
dessert. Not me. When it comes to 
sweets, I dream of tiramisu. That's 
what my mother whipped up for a quick and 
tasty treat during my Italian childhood, and 
it's what I always wanted on my birthday in- 
stead of a fancy frosted cake. (And I still do, 
whenever I go back to visit. ) 

Tiramisu has gone through countless 
reinterpretations by chefs and cookbook 
authors — some of which are hardly remi- 
niscent of the original. So let's set the re- 
cord straight: Authentic tiramisu as I know 
it is made with flaky, cookie-like ladyfin- 
gers briefly soaked in espresso and layered 
with a silky smooth mascarpone cream. My 
mother makes a delicious one with a soft, 
fluffy texture and a lip-smacking bittersweet 
kick that's hard to beat. And because it calls 
for packaged ladyfingers (like most Italian 
tiramisus), it's simple and relatively speedy 
to make. After hunting far and wide for a 
tiramisu as good as hers, I finally gave up 
and phoned Mom for the recipe. 

It starts with a strong brew 

With tiramisu's high-energy mix of sugar, 
eggs, and caffeine-rich espresso coffee, it's 
no wonder it means "pick-me-up." And in- 
deed great tiramisu starts with really good 



espresso — a lot of it. The stronger and bet- 
ter tasting your coffee is, the better your 
tiramisu will be. My mother and I make 
coffee in a stovetop espresso pot, called a 
"caffettiera moka" in Italy (see Equipment, 
p. 28). Of course, if you have a coffee shop- 
style espresso machine, go ahead and use 
it — although it may take a while to collect 
5 cups of coffee, shot after shot! 

If you don't have an espresso machine, 
use a drip coffee maker and brew double- 
strength coffee using espresso roast. If you 
can't find espresso roast, the Italian brands 
of ground coffee that you find in grocery 
stores, such as Illy or Lavazza, work fine. 
Although it may be tempting, stay away from 
instant espresso powder. Reconstituted, it 
has no body and, with its unpleasant burnt- 
wood tang, it hardly tastes like espresso. 

The trickiest thing when making tiramisu 
is knowing how long to soak the ladyfingers 
in coffee. Usually it's only a f ew seconds, but 
there is so much textural variation from 
brand to brand that it's impossible to give 
a surefire soaking time. My mother always 
uses the same brand, so she knows exactly 
when to take her ladyfingers out of the cof- 
fee before they get too soggy. And you'll 
know too, after you get acquainted with a 
brand of ladyfingers you like (see sidebar 
at right). 



Choose the right 
type of ladyfingers 




What will make 
or break your 
tiramisu is texture: 
The ladyfingers have 
to be just barely 
soaked through with 
coffee, moist but not 
soggy and falling 
apart. When testing 
the recipe, we found 
that brand and type of 
ladyfinger make a big 
difference. 

You'll find two 
main types in gro- 
cery stores: pack- 
aged, cookie-style 
ladyfingers (usually 
imported from Italy) 
and soft, spongy 
ladyfingers com- 
monly sold in clear 
packages in the bak- 
ery section of most 



supermarkets. In my 
experience, the latter 
won't do the trick. 
They get too soggy 
too fast, resulting in 
a sopping mess. Use 
the cookie-style lady- 
fingers instead. 

We liked Ba- 
locco, Bonomi, 
and Elledi brands, 
which take only 1 to 
3 seconds to soak 
through. Real Torino 
brand also worked, 
but it has a slightly 
denser texture and 
needs significantly 
more soaking time 
(10 to 1 2 seconds). 
For sources, see 
Whereto Buy It, 
p. 76. 



Photos: Scott Phillips 
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Assembling tiramisu: Layer coffee-dipped ladyfingers and mascarpone cream 





1 Break one ladyfinger after you've 
dipped it in the cooled coffee to 
check that the coffee has penetrated 
only halfway through, leaving the core 
dry. The outside will be quite soft, but 
the inside should be firm. 




3 Use a fine-mesh sieve to 
finish off the tiramisu with a 
generous dusting of cocoa pow- 
der just before serving. 



Evenly spread half the mascarpone cream with a spatula over a 
tight layer of ladyfingers arranged in a 9x1 3-inch baking dish. 



Tiramisu 

Serves ten to twelve. 

This recipe calls for uncooked 
eggs, so keep the tiramisu 
refrigerated and serve it within 
48 hours. 

5 cups hot brewed espresso (or 
double-strength drip coffee 
made with espresso roast) 

1 cup plus 2 tablespoons 
granulated sugar 

2 tablespoons rum, or more to 
taste (optional) 

4 large eggs, separated* 

16 ounces (2 cups) mascarpone 
cheese 

About 46 ladyfingers or 

savoiardi cookies, preferably 
Balocco, Bonomi, or Elledi 
brands (see sidebar, p. 63) 

2 tablespoons unsweetened 
cocoa powder or 1 to 2 ounces 
bittersweet chocolate 

Pour the coffee in a large bowl 
and add 2 tablespoons of the 



sugar while it's still hot. Stir well 
and let it cool to room tempera- 
ture. Add the rum, if using. 

Combine the egg yolks and 
the remaining 1 cup sugar in 
the bowl of a stand mixer fitted 
with the whisk attachment. Beat 
on medium-high speed until the 
yolks are pale yellow and fluffy, 
about 5 minutes. (The mixture 
will be fairly thick at first.) Add 
the mascarpone and beat until 
it's fully incorporated into a 
smooth cream, 2 to 3 minutes 
more. Transfer to a large bowl. 

Thoroughly wash and dry the 
stand mixer bowl and whisk. Put 
the egg whites in the bowl, and 
whip on medium-high speed until 
they form medium-stiff peaks 
when you lift the beaters (the 
tips should curl over onto them- 
selves just a little). With a rubber 
spatula, fold about one-quarter 
of the beaten whites into the 
mascarpone cream to lighten it. 



Then gently fold in the remaining 
whites, taking care not to deflate 
them. Cover with plastic wrap 
and refrigerate. 

Submerge one ladyfinger in 
the cooled coffee until the cof- 
fee penetrates about halfway 
through, leaving the core dry 
(break it to check). This can take 
from 1 to 1 2 seconds, depend- 
ing on the type of ladyfinger (see 
sidebar, p. 63). You don't want 
the ladyfinger to get completely 
soaked or it'll become soggy and 
fall apart. You should be able to 
feel that the outside is soft, but 
the inside is still firm. 

Once you've determined the 
correct soaking time, submerge 
each ladyfinger individually, gen- 
tly shake out excess coffee, and 
immediately set it in a 9x1 3-inch 
baking dish; continue until you 
have one tight layer that covers 
the bottom of the dish. (You may 
need to break a few ladyfingers 



to fit in snugly.) Spread one-half 
of the mascarpone cream evenly 
on top of the ladyfingers. 

Repeat the soaking proce- 
dure with the remaining ladyfin- 
gers to create a second snug 
layer, arranging them on top of 
the mascarpone cream as you 
did for the first layer. Spread the 
rest of the mascarpone cream 
evenly on top. Cover the dish 
with plastic wrap and refriger- 
ate for at least 2 hours. Before 
serving, sift the cocoa powder 
or finely grate the chocolate over 
the top to evenly cover. 

*lf the uncooked eggs in this dish 
are a concern, use pasteurized eggs. 



Laura Giannatempo is an assis- 
tant editor for Fine Cooking. ♦ 
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Bunclt® Mini Cakes 
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versions of our famous 
Bundt® caKes with our riini Cake Pans. 



Nordic Ware®) 5005 Hwy 7 Minneapolis, MN 55416 
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Silpat*used for Summer Eggplant Parmesan 
See www.demarleusa.com for recipe 
Silpat*- The original non-stick baking mat from France 
No grease needed, easy to clean, and reusable thousands of times. 
Great for freezing and baking (temperatures from -40°F to 500°F) 
This silicone & fiberglass mat is FDA, NSF®and Kosher certified. 

Available at these fine stores 
Bed, Bath & Beyond - Sur La Table - The Gourmet Kitchen 
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Two techniques 
for prettier 



[•41 1 Ml 14 



Trim a tittle Cut the fruit in 

off each end of the fruit, then half crosswise. Cut the halves 

halve it lengthwise. Using a V- crosswise into wedges, 
shaped cut, notch out the length- 
wise-running core of the fruit. Cut 
it lengthwise into wedges. 



When a recipe calls lor garnishing a dish 
with lime or lemon wedges, most people 
just cut the fruit into lengthwise wedges 
and don't give it a second thought. But the 
bright, sparkling color of a lemon or lime 
wedge is an eye-catcher, and so if presenta- 
tion is important to you, try one of the prep 
methods at left. 



Citrus wedges 
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by Jennifer Armentrout 



With bean 
sprouts, 
freshness 
is key 

Mung bean sprouts, which 
are used in the rice noodle 
stir-fries on pp. 59-60, are 
extremely perishable, so 
you need to pay extra 
attention when you're buy- 
ing or storing them. Here 
are some tips: 

How to buy: Look for sprouts 
that have crispy, white roots 
with yellow and light green 
leaves. Darkening roots, slimi- 
ness, and a musty odor are all 
signs that sprouts may be over 
the hill. The USDA recom- 
mends that sprouts be stored 
at 32°F, which is colder than 
most grocery store produce 
department shelves. If the 
sprouts on display don't look 
very fresh, ask if there are more 
in the back cooler. Don't buy 
sprouts too far in advance 
because they'll fade after a 
couple of days. 




s 

How to store: If not using the 
sprouts that day, rinse them in 
a colander under cold water, 
transfer them to a zip-top plas- 
tic bag lined with paper towels, 
and refrigerate in the vegetable 
bin. If you need to keep them 
longer than a couple of days, 
try storing them submerged 
in a covered container of ice 
water in the refrigerator, chang- 
ing the water and adding more 
ice daily. This can prolong their 
life for up to 5 days. 



Easy ways to use up sprouts: 

Pile them on a sandwich or in 
a wrap-they add a great juicy 
crunch and are especially tasty 
with avocado. Toss them into 
an Asian-style slaw made with 
Napa cabbage, carrot, seal- 
lion, chopped peanuts, sliced 
jalapeno, mint, cilantro, lime 
juice, and peanut oil. Sprouts 
also add a nice crunch to 
soups and go well in any stir- 
fry; just don't cook them for 
more than a few minutes or 
they'll get soggy. 

— Allison Ehri, 
test kitchen associate 



Photos: Scott Phillips 



Making preserved lemons? 
Sterilize the jar first 



When it comes to preserving foods, 
lemons are one of the least risky 
items to preserve because the 
copious amounts of salt and acidic 
lemon juice involved in the process 
don't make a good environment 
for bacteria to thrive. That said, 
if you're making the Preserved 



Lemons on p. 57, it's nevertheless 
good practice to start off with a ster- 
ilized jar, just to be on the safe side. 

To sterilize a canning jar, place it 
on a rack in a tall pot. Add enough 
hot water to cover by at least 1 inch 
and then bring to a boil over high 
heat. If you live at an altitude of 
less than 1,000 feet above sea level, 
boil for 10 minutes. For higher 
elevations, add 1 minute for each 
additional 1,000 feet. Using either 
jar-lifter tongs or regular tongs 
wrapped in rubber bands for extra 
grip, caref ully remove and drain the 
jar. Don't boil any rubber gaskets 
or lids with built-in gaskets; wash 
them in hot, soapy water instead. 

You may also be able to use your 
dishwasher to sterilize the jar if the 
dishwasher has a special sterilizing 
cycle. Consult your owner's manual 
for details. 



How to straighten your bacon 

I love really crunchy bacon, so sometimes I weight it down as 
it cooks to keep the edges from curling up and staying soft 
This little trick works especially well for bacon that will be 
crumbled. It means there's another pot to wash, but to me, 
that's a fair price to pay for bacon that is perfectly flat and 
crisp all over. Here's how to do it: 

Place your bacon in a large saute pan, being careful not 
to crowd the pan. Place a pot that's slightly narrower than 
the bottom of the saute pan on top of the bacon to weight 
it down and keep it flat. Cook the weighted bacon over me- 
dium heat so the fat renders slowly and completely. After 
the bacon is browned on one side, about 2 to 3 minutes, 
carefully lift the pot (it'll drip), flip the bacon, and replace the 
pot. Cook the bacon on the other side until it's completely 
browned and crisp, 2 to 3 more minutes. 

— Allison Ehri, test kitchen associate 





For the best flavor, 
make your own Chinese 
five-spice powder 

The Asian-Glazed Braised Short Ribs on p. 46 get 
much of their deep, rich flavor from Chinese five- 
spice powder, a warm and fragrant spice blend typi- 
cally composed of star anise, cloves, fennel seed, 
cinnamon, and Sichuan peppercorns (these aromatic, 
mildly fruity and peppery reddish-brown dried ber- 
ries are unrelated to black or white peppercorns). 
Licorice root and ginger may also be components 
of five-spice powder. Some supermarkets carry five- 
spice powder — it's part of McCormick's Gourmet 
Blends collection — and you can easily find it in Asian 
markets. You can also grind your own from whole 
spices, although some of the ingredients may be just 
as hard to find as the blend itself. The advantage to 
making your own is that, like all freshly ground spices, 
it'll be more potent than its preground counterpart. 
For a mail-order source for five-spice powder and its 
components, see Where to Buy It on p. 76. 

Chinese Five-Spice Powder 

Makes about 1 M cup. 

4 whole star anise pods 

3 2 1 /2-inch cinnamon sticks 

1 tablespoon whole cloves 

1 tablespoon fennel seed 

1 tablespoon Sichuan peppercorns 

Combine all the ingredients in a spice grinder. Pulse 
until finely ground. Store in an airtight container in a 
cool, dark place for up to 6 months. 
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technique class 

Add color & crunch with 

crispy garnishes 

Years of restaurant work have taught me that the finishing touches 
are what make a dish truly special. When I cook at home, I usually 
finish dishes simply with a sprinkling of fresh herbs, but when I want 
to put an exclamation point on a dish, I'll top it with a crisp garnish, 
like fried shallot rings or baked fingerling potato crisps. Garnishes 
like these add a wonderful texture and flavor to the dish, and they 
give it a dressy look. Here's how to add a little restaurant drama to 
your own cooking. 

— Tony Rosenfeld, contributing editor 




Beet Crisps 




Fingerling Potato Crisps 





Baking produces crisps with lovely ruffled edges. 



Shiitake Crisps 



Garnish 


Amount 

(for 3-4 servings) 


How to prepare 
for baking 


Temperature/ 
baking time 


Pair with... 


Beet 
Crisps 


1 medium beet 


Scrub, trim ends (don't 
peel), slice Vie to 
Ve inch thick, and toss 
with canola oil and ko- 
sher salt to coat lightly. 


300°F 

30 to 40 minutes 


Salads, chicken 
or pork stews or 
braises 


Fingerling 

Potato 

Crisps 


2 small fingerlings 


Scrub (don't peel), 
slice 1 /i6 to Ve inch 
thick, and toss with 
canola oil and kosher 
salt to coat lightly. 


350°F 

20 to 25 minutes 


Stews or braises or 
as a base for cana- 
pes (like a swatch 
of smoked salmon 
and a dab of creme 
fraiche on top of a 
crisp) 


Apple 
Crisps 


1 medium Granny 
Smith apple 


Slice Ve inch thick 
(don't peel or core but 
do discard seeds), and 
toss with canola oil and 
light brown sugar to 
coat lightly. 


250°F 

45 to 60 minutes 


Apple pie, ice 
cream, cake, pork 
stews 


Shiitake 
Crisps 

(a.k.a. "shiitake 
bacon"-you 
must try it to 
believe it) 


15 to 20 medium- 
large shiitakes 


Remove stems, slice 
caps 1 /4 inch thick, and 
toss with canola oil 
and kosher salt to coat 
lightly. 


350°F 

20 to 25 minutes 


Salads, baked 
potatoes, pizza, 
Asian braises, 
stews, stir-fries 


Baking Method ' n a single layer on the baking oven as they're done, leaving 

sheet. Use a second sheet if the others in to finish browning. 
Heat the oven to the appropri- neC essary. Apples won't fully crisp until * 
ate temperature. Line a heavy- coo | 
duty baking sheet with a Silpat Bake until the garnish browns 

(see Where to Buy It, p. 76) or and crisps (see the chart above Let cool to room temperature, 

parchment. for approximate times). Some and then store in an airtight 

pieces may brown faster than container for up to 2 days. 
Spread the prepared garnish Qthers SQ remove them from the 
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Frying gives jaunty curves & an extra-crisp texture. 



Garnish 


Amount 

(for 3—4 servings) 


How to prepare for frying 


Pair with... 


Fried Sage 
& Parsley 
Leaves 

\riai or lui ly ) 


1 to 1 2 leaves 


Stem, rinse, and pat dry. 


Pastas and grilled or 
roasted meats, risotto 


Frizzled 
Leeks 


1 medium leek 


Trim and discard dark green tops. 
Thinly slice white and light green 

nartc; intn 3-inph-lnnn inlipnnp 

strips. Rinse in a bowl of water to 
remove grit, drain, and pat dry. 


Sauteed or roast pork, 
chicken, or beef tenderloin, 


Fried Parsnip 
& Carrot 
Strips 


2 medium carrots 
and 2 medium 
parsnips 


Peel and then (using the peeler), 
shave into thin strips. Fry carrots 
and parsnips separately. 


Braises and stews, espe- 
cially those that have root 
vegetables like carrots or 
parsnips as a base 


Fried Shallot 
Rings 


3 to 4 medium 
shallots 


Peel, thinly slice crosswise, sepa- 
rate slices into rings, dredge in 
flour, and shake off excess. 


Thai or Indian curries, baked 
potatoes, braises, stews 



Frying Method 

Choose a small (2-quart) 
saucepan, preferably with tall 
sides. Add enough neutral-fla- 
vored oil, like peanut, vegetable, 
or canola, to reach a depth of 
about 1 inch. You'll need about 
2 cups of oil for a 6 1 /2-inch-wide 
pan. Attach a candy thermometer 
to the side of the saucepan. 

Heat the oil over medium-high 
heat until it's between 325° and 



350°F. Reduce the heat to 
medium or medium-low to hold 
the oil in this temperature range. 

Add a small handful of the 
prepared garnish to the oil. 
(Caution: the oil will bubble up 
immediately, especially with 
sage and parsley leaves. Always 
fry in small batches to avoid 
overcrowding the pan and to 
prevent boil-overs.) 

Fry the garnish, stirring often 
with a metal slotted spoon, until 




the oil is barely bubbling and the 
garnish is light golden brown, 
1 to 3 minutes. (The oil tempera- 
ture will drop when you add the 
garnish; let it return to the start- 
ing temperature before frying the 
next batch.) 

Lift the garnish from the oil 

using the slotted spoon, tap 
against the side of the pan to 
drain off excess oil, and transfer 
to a large plate or a baking sheet 
lined with a couple of layers of 
paper towel. Gently shake on 
the paper towel and then slide 
the garnishes onto the paper 
towel below it, discarding the oil- 
soaked top layer. 

Sprinkle lightly with kosher salt 
while still hot. 

Let cool to room temperature. 
If not using right away, store in 
a sealed container. Fried gar- 
nishes can be stored for a few 
days, but they'll taste their best 
when made no more than 
4 hours ahead. 




Fried Sage & Parsley Leaves 




Fried Parsnip & Carrot Strips 




Frizzled Leeks 



Fried Shallot Rings 




Espresso is more than just strong, dark 
coffee. Real espresso, which is key 
to making the Tiramisu on p. 64, is 
rich, creamy, and full-bodied, with an 
intensely deep flavor. 
It all begins with the right coffee 
beans and proper roasting. Typically, 
espresso is made with a carefully 
selected blend of arabica coffee beans 
from different regions (arabica and 
robusta are the only two varieties of 
coffee bean). The beans are roasted in 
machines that bring them to progres- 
sively higher temperatures ( usually not 
more than 450°F) to create the right 
balance of acidity and bitterness. True 
espresso roast is not as bitter or as 
darkly roasted as many people think. It 



really only ranks medium to dark on the 
coffee-roasting continuum — French 
roasts are actually much darker. 

While using the right coffee is the first 
step to great espresso, using the right 
grind and brewing method is just as im- 
portant. Espresso is traditionally made 
with a machine that heats the water to 
an exact temperature and forces it at 
a precise pressure through the beans, 
which are finely ground and carefully 
tamped to prevent water from moving 
through them too quickly. The entire 
process is truly "express" — only 25 to 
30 seconds from start to finish. (See 
p. 63 to learn about making espresso on 
the stovetop with a moka pot. ) 

— Laura Giannatempo, assistant editor 



Buy shrimp by the count, 
not the size 



culinary dictionary 



pincer 

(PIN-sehr) v. 

h her recipes for Red Wine 
Marinated Braised Short Ribs 
(p. 43) and Short Rib Ragu (p. 45), 
Molly Stevens briefly cooks the 
tomato paste in the recipes before 
adding any liquid. This classic tech- 
nique-known by the French culinary 
term p/ncer-concentrates the flavor 
of the tomato paste and caramelizes 
it a bit. Usually used when making 
brown stocks or sauces and braised 
or stewed dishes, it takes just a few 
extra minutes to do and has a big, 
rich flavor payoff in the end. 

In culinary school, I heard the 
term most often used in reference 
to tomato paste, but it actually 
also applies to browning in gen- 
eral, whether it's meat, bones, or 
vegetables. 



The next time you buy 
shrimp, take a closer 
look at the label and 
you'll notice a set of numbers 
divided by a slash, like this: 
21/25. This number, called 
the "count," tells you the 
size of the shrimp. The count 
refers to the number of in- 
dividual shrimp in 1 pound. 
So for instance, when you 
buy 1 pound of 2 1/25 count 
shrimp, you can expect to get 
2 1 to 25 shrimp. The smaller 
the numbers, the bigger the 
shrimp. Sometimes on big 
shrimp you'll see a count that 
looks like this: U/15 orU/10. 
This means there are 4 under 
15" or "under 10" shrimp 
per pound. 



When buying shrimp, 
the main advantage to using 
the count is that it's a reli- 
able, consistent measure. 
Adjectives that describe the 
size, like "jumbo" or "large," 
aren't used consistently. It's 
not uncommon to find a par- 
ticular count — say 51/60's — 
labeled as "medium" in one 
store while another store 
just down the road calls 
them "small." 

Another potential advan- 
tage to ordering shrimp by 
the count is that you gain 
instant credibility with 
the fish seller. 



Using the count identifies 
you as someone "in the 
know" about seafood, and 
the next time you approach 
the counter, he or she might 
be more inclined to point 
you to the best choices in the 
display case or maybe even 
offer you some of the primo 
tuna they have stashed in the 
back cooler for their most 
discerning customers. 




Shrimp shown actual size. 
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Study the art of fine 
French cuisine with 
the Masters 
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Nespresso System 
at 1st in Coffee. 



Visit us at 

www.1stincoffee.com or call 800-709-8210 
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tasting panel 

Semisweet 
chocolate chips 

[hen baking season is in full swing, semisweet 
chocolate chips become a pantry staple we 
reach for frequently to make cookies, muffins, 
and other sweet treats. But if you thought all choco- 
late chips were created equal, think again. When 
Fine Cooking staffers conducted a blind tasting of 
six widely available brands of semisweet choco- 
late chips, we were surprised to find a remarkable 
variety of flavors, textures, and even shapes among 
them. We tasted all the chocolate chips straight; we 
were looking for chips with a smooth, creamy tex- 
ture and a full, chocolatey flavor not overwhelmed 
by sweetness. We found that Guittard chips best 
matched these qualities, followed closely by Nestle 
Toll House. — Laura Giannatempo, assistant editor 




Top Pick 



GUITTARD 

$2.29 (12 ounces) 

These plump, good-looking 
chips seemed to best deliver 
the full chocolate flavor one 
might expectfrom semisweet 
chocolate chips, with just the 
right balance of sweetness 
and bitter tones and a pleasant 
"malty" edge. Their texture was 
particularly smooth and creamy 
with a crunchy snap, a satisfy- 
ing chew, and an even melt. 




Runners -Up Chocolate chips numbered in order of preference; prices will vary. 




NESTLE TOLL 
HOUSE 

$2.34 (12 ounces) 

A solid, familiar chocolate 
flavor with a pleasant floral 
zing made these chocolate 
chips a favorite among 
several tasters. Some, 
however, found them a bit 
on the sweet side. Overall, 
their mouthf eel was pleas- 
antly smooth. 



TROPICAL 
SOURCE 

$3.49 (10 ounces) 

The surprising coffee bean 
flavor and dark, smoky fin- 
ish of these chips set them 
apart from the rest of the 
bunch. They're sweetened 
with evaporated cane juice 
rather than sugar, which 
may explain why a few 
tasters detected a "marsh- 
mallow-like" flavor. Their 
texture was quite smooth 
with only hints of grittiness. 



G H I RARDELLI 

$3.69 (11.5 ounces) 

These attractive, curvy 
chips had an understated 
chocolate flavor and an 
oddly spicy, tobacco-like 
aftertaste. While some 
panelists appreciated 
their balance of sweet- 
ness and dark chocolate 
flavors, quite a few found 
them too sweet. Everyone 
agreed that their texture 
was pleasantly creamy and 
"melty." 



BAKER'S 

CHOCOLATE 

CHUNKS 

$3.29 (12 ounces) 

Baker's no longer has a 
line of chocolate chips. 
Instead, you can find their 
semisweet chocolate 
chunks. The chunks, which 
resemble little chocolate 
tiles, were a bit waxy with 
an unappealing powdery 
quality. Their flavor also 
failed to impress: too 
sweet with an odd "fer- 
mented" aftertaste. 



HERSHEY'S 
$2.99 (12 ounces) 

These chocolate chips 
ranked consistently low 
across the panel. Overly 
sweet with a sharp, artifi- 
cial aftertaste one taster 
called "medicinal," they 
were markedly waxy with 
an unpleasant dusty 
texture. 
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Fine Cooking 



Have you seen 



our 

website 
lately? 

finecooking.com 



The Taunton Press 

Inspiration for hands-on living* 



Keep your Fine Cooking 
back issues looking brand new. 



Store your treasured copies of Fine Cooking in 
slipcases for easy reference again and again! 
Bound in red and embossed in gold, each case 
holds more than a year's worth of Fine Cooking. 
Only $8.95 ($24.95 for 3, $49.95 for 6). 

Postage and handling additional. CT residents add 6% sales tax, 
Canadian residents please add 7% GST. 

To place an order using your credit card, 
call 1 -800-888-8286. Outside the U.S. 
and Canada call 1-203-426-8171. 





THE FINEST COMMERCIAL-QUALITY SILICONE HOUSEWARES. 

At SiliconeZone, state-of-the-att technology, innovative product design and 
excellent service sustain our reputation as the Industry Leader. 



AVAILABLE AT: 

City Kitchens (Seattle) ♦ Sur La Table • LaPrimaShops.com 
or contact us for o retailer near you. 



Highly Evolved Housewares^ 

ILICONEZONE 




wwwaliconezoneusa.com | 212/9979591 | siltone.roneSvereon nel 




MEXICAN 
CULINARY 
VACATION 



La Villa Bonita 
School of 
Mexican Cuisine® 



Join Chef Ana Garcia 
J on a delicious journey 
into the heart of 
Colonial Mexico 



See our informative website at www Ja villa bonita. com 
or call toll-free 1-800-505-3084 for details. 



VIETRr 



SLY I I A i i a hJ- 




PLUM PUDDING 

Gourmet Kitchen Store 



Dinnerware 
Cookware 



Glassware 
Cutlery 



Online Bridal Registry 
Buy VIETRI online at: 1 -888-940-PLUM(7586) 

www.plumpuddingkitchen. com 
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Clever Kitchen Tips 
& Why They V\fc>rk 



The hidden science behind some of our 
favorite readers' tips 

re've published hundreds of clever readers' tips over the 
years, and every so often, we encounter one that makes 
us wonder, why does it work? We figured there must be a 
scientific explanation; after all, science lurks beneath everything 
we cooks do in the kitchen. So we rounded up some tips we'd 
been wondering about and turned them over to chemist and food 
science writer Robert L. Wolke, author of the two-book series 
What Einstein Told His Cook, for an explanation. Here's what he 
has to say about the science behind the tips. 



JL 





reader's tip: 

Fighting onion tears 

After crying my way through all of 
those no-tears tricks for cutting on- 
ions, such as breathing only through 
my mouth or running cold water into 
the sink while chopping, my husband 
suggested goggles. I look a little silly 
in my Speedo swim goggles, but I 
wear them from the first slice of on- 
ion to the last and never shed a tear. 
-Gretchen Allison, Duck Soup Inn, FC#8 

Why it WOrkS: Ask almost any cook 
and you'll hear his or her pet strategy for 
preventing tears when cutting onions. "Cut 
them under water," some will say, leaving 
open the question of whether the onions 
or the cook, or both, are to be submerged. 
Others may say, "Cut of f the root end last, " 
as if the onion will know the difference 
and behave accordingly. And then there's 
the last-line-of-defense school: Let the 
irritating gas spread at will, but protect the 
eyes and nose with a skin-diving mask — a 
technique I have used with success. (A 
Speedo bathing suit is not required.) 



But before I tell you another, less clumsy, 
defensive measure, let me explain why 
onions make us cry. 

The tear-producing gas is a chemical 
called (among other names) thiopropanal 
sulfoxide. It doesn't exist in whole, intact 
onions. Instead, it forms at the time of cut- 
ting, when an enzyme (alliinase) and cer- 
tain other chemicals (sulfoxides) escape 
from the broken cells and react with one 
another in the air to form the thiopro- 
panal sulfoxide vapor. When this vapor 
reaches the eyes, it dissolves in our always- 
present film of tears. This irritation stimu- 
lates the tear glands to try to wash the of- 
fending substance away. 

All right, then, can anything eliminate or 
at least reduce the tears? Tiy this: Refrigerate 
your onion for an hour or two before you 
cut it. All chemical reactions, including the 
ones that produce onion tear gas, slow down 
at lower temperatures. If the onion is cold, 
there will be less gas and fewer tears. 

But if you pref er to stick with some other 
pet method, that's fine, too. If it works for 
you, go for it. 



reader's tip: 

A better way to store herbs 

When I get home from the store, 
I unwrap any fresh herbs, put the 
stems in a tall mug of water, cover 
the top loosely with a plastic bag, 
and put the whole "bouquet" in the 
fridge. I find the herbs stay fresh 
much longer when stored this 
way-plus they're in plain sight, so 
I'm much more likely to use them. 

-Patricia A. Janney, 
Kingston, New York, FC#6 



Why it WOrkS: As any elated recipi- 
ent of a floral bouquet knows, the best way 
to sustain the flowers — and the sentiment 
behind them — is to immerse the tips of 
their stems in water. The same is true for 
fresh herbs. 

Many flowering plants and herbs (the so- 
called vascular plants) have bundles of elon- 
gated structures called xylem and phloem 
running up their stems to carry water and 
nutrients to the plants' upper regions. 
When you put the stems of fresh herbs 
into water, the water rises through these 
tubes into the leaves and keeps them firm. 
Placing the herb bouquet in the refrigera- 
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tor slows decay, so the herbs will stay fresh 
for as long as two weeks. Replace the water 
every couple of days so that bacteria and 
molds don't take up residence in it. 




reader's tip: 

Make your own buttermilk 

When I need buttermilk for a 
recipe, I make my own by adding 
1 tablespoon vinegar or lemon 
juice to 1 cup room-temperature 
whole milk and letting it stand for 
5 minutes. 

-Date Conoscenti, 
Montpelier, Vermont, FC#38 

Why It WOrkS: In a pinch, this trick 
will work, but, as I'll explain, it's not always 
the best course of action. Adding an acid 
like vinegar (acetic acid) or lemon juice 
(citric acid) to milk curdles the proteins 
and makes the milk taste sour. But soured 
milk and buttermilk aren't the same thing. 
Real buttermilk is cultured by adding live 
lactobacillus to milk. These bacteria feed 
on lactose, a milk sugar, and produce lactic 
acid, which partially coagulates and thick- 
ens the milk and also gives it a distinctive, 
tangy flavor. Milk that's been soured with 
vinegar or lemon juice, however, tastes like, 
well, vinegar or lemon juice. 

You can easily substitute soured milk 
for buttermilk in a recipe where the but- 
termilk's primary function is a chemical 
one: for example, in a cake batter where the 
buttermilk is the acid that reacts with the 
baking soda and creates the carbon dioxide 
gas that helps the cake rise. But in recipes 
for buttermilk biscuits or pancakes or salad 
dressing — that is, any recipe where butter- 
milk's unique lactic-acid flavor and consis- 
tency is key — only the real thing will do. 




reader's tip: 

Thaw food quickly without 

gimmicks 

You can thaw frozen foods quickly 
with a heavy aluminum frying pan. 
Fill the pan with hot water and 
wait a minute or two for the pan to 
warm. Pour out the water and set 
the frozen food in the pan. When 
the pan cools, repeat the heating 
I process with hot water and turn 
! the food over to thaw it from the 
other side. Repeat this process 
until the food is thawed. The 
method works just as well as 
those expensive thawing trays 
advertised on television. 

-Robert Ponsi, Eustis, Florida, FC#1 6 

Why it WOrkS: This is a great tip, 
and people are often astounded at how 
well it works. But heating the pan with hot 
water isn't even necessary. You can thaw 
frozen food quickly simply by placing it on 
a heavy metal surface at room temperature. 
This works because metals very efficiently 
conduct heat from the surrounding air into 
the food. The heavier the pan, the more 
heat it can conduct, and the faster the food 
will defrost. 

Copper and aluminum are the best 
heat conductors, but if a solid copper or 
heavy aluminum pan isn't handy, a heavy 
stainless-steel pan with a thick copper 
or aluminum core will work very well. A 
cast-iron pan would be the next best 
option. A solid stainless-steel pan isn't a 
great choice because stainless steel doesn't 



conduct heat as well as the other metals. 
And a nonstick pan is even worse because 
its Teflon lining is a heat insulator — but 
there's nothing to prevent you from using 
it upside down. 

reader's tip: 

Soften brown sugar in the 

microwave 

When I need to soften rock-hard 
brown sugar in a hurry, I just zap 
it-box and all-in the microwave. 
After a few seconds, the brown sugar 
is warm, soft, and ready to use. 

-Doris J. Davlin, 
Pauma Valley, California, FC#1 2 

Why it WOrkS: This is a classic tip— 
at least since microwaves invaded our kitch- 
ens. Brown sugar consists of sugar grains, 
pretty much like the granulated sugar in 
your sugar bowl, but with the addition of a 
small amount of molasses. When exposed 
to air, the molasses dries and hardens, 
cementing the grains together into a block 
of sweet concrete. Heat from the micro- 
waves softens the molasses cement long 
enough for you to measure out the sugar, 
but it will harden again as it cools. 

A more permanent fix is to restore the 
brown sugar's lost moisture by sealing it in 
an airtight container along with a wedge 
of apple or a piece of dampened paper 
towel (keep a sheet of plastic wrap or alu- 
minum foil between the towel or apple and 
the sugar). The molasses will soften over a 
period of several days as moisture from the 
fruit or damp paper raises the humidity in 
the container. 



Robert L. Wolke, professor emeritus of chem- 
istry at the University of Pittsburgh, writes 
the award-winning syndicated Food 101 
column for The Washington Post. He is the 
author of several books, the latest of which is 
What Einstein Told His Cook 2: Further 
Adventures in Kitchen Science. ♦ 
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Chicken & Potatoes, p. ^ 

For the roasted chicken and 
potato recipes, an 1 1 x1 7-inch 
heavy-duty rimmed baking 
sheet, also called a half sheet 
pan, is ideal. To order one, visit 
Bakerscatalogue.com (800- 
827-6836), where the pans sell 
for $17.95. 

Winter Greens Gratin, P .39 

To make mini versions of the gra- 
tins with greens (like the ones 
on p. 41 ), we used Apilco round 
porcelain 5-inch eared dishes, 
available at Bridgekitchenware. 
com (212-688-4220) for 
$11.99 each. 





Tiramisu, P . 62 

Laura Giannatempo recom- 
mends packaged, cookie-style 
ladyf ingers (not the soft, spongy 
ones you find in the bakery 
section of your supermarket). 
They're available in some 
supermarkets, but you can also 
order them from lgourmet.com 
(Bonomi brand) or Amazon.com 
(Elledi and Bonomi brands). 
For stovetop espresso makers 
(Bialetti makes good ones), visit 
Laprimashops.com. Go for a 
large model if you're using it to 



make tiramisu-a 1 2-cup version 
sells for $40.99 (the 1 2 cups 
refer to small espresso shots, 
not 8-ounce measuring cups). 
If you're just looking to make 
espresso for drinking, though, a 
smaller model will do just fine. 

Lemons as the Star, P . 52 

To make and store preserved 
lemons, Jennifer McLagan 
recommends quart-size wide- 
mouthed Mason jars, which you 
can find at Polsteins.com (866- 
846-5366); packs of 1 2 jars 
sell for $1 3.99. To zest lemons, 
try a Microplane grater/zester 
(40000 Series), $11.95 at 
Cutleryandmore.com. 

Muffins, p 48 

Cookswares.com (800-91 5- 
9788) sells several brands of 
1 2-cup muffin pans starting at 
$1 6. To scoop muffin batter 
into the pans, Joanne Chang 
uses two spoons or a #20 ice 
cream scoop with a "sweeper" 
that pushes the batter out. 
To find a similar scoop, go to 



lnstawares.com (800-892- 
3622) and search for a #20 
food disher ($7.46). 

Rice Noodle Stir-Fries, P .58 

Ingredients for the rice noodle 
stir-fries are available in 
*- fl| most supermarkets, but if 
m you want to buy wide rice 
m (pad thai) noodles, fish 
*M sauce, hoisin sauce, soy 
sauce, chile garlic sauce 
(search for chili garlic sauce), 
and rice vinegar online, visit 
Ethnicgrocer.com. 

From Our Test Kitchen, P .66 

Look for Silpat silicone baking 
mats at Surlatabfe.com (800- 
243-0852), which sells several 
sizes; prices start at $1 2.95. To 
mail-order Sichuan peppercorns 
(3.5 ounces for $2.09), star 
anise (3 ounces for $1 .89), and 
five-spice powder (4 ounces for 
$1 .49), visit Orientalpantry.com 
(978-264-4576). 




Equipments 26 

BonJour's Professional Chef's 
Torch is $34.95 at kitchen- 
universe.com (800-481 -6679). 
Messermeister's Cheflamme 
Food Torch is $39.99 at cook- 
swares.com (800-91 5-9788). 



Convection 
ovens 

True convection ranges 
and wall ovens (p. 30) 
range in price from about 
$1,1 50 to $9,000. This 
alphabetical list of manu- 
facturers is a good place 
to start your research. 

Amana 

www.amana.com 
Bosch 

www.boschappliances. 
com 

Dacor 

www.dacor.com 
DCS 

www.dcsappliances.com 

DeLonghi 
www.delonghi.com 

Electrolux 

www.electrolux.com 
Frigidaire 

www.frigidaire.com 

Fisher & Paykel 
www.usafisherpaykel.com 

Five Star 

www.fivestarrange.com 
Gaggenau 

www.gaggenau-usa.com 
GE 

www.geappliances.com 
Jenn-Air 

www.jennair.com 

KitchenAid 
www.kitchenaid.com 

Maytag 

www.maytag.com 
Miele 

www.miele.com 

Thermador 
www.thermador.com 

Viking 

www.vikingrange.com 
Whirlpool 

www.whirlpool.com 
Wolf 

www.subzerowolf.com 



76 Fine Cooking 



Photos: top left, Amy Albert; all others, Scott Phillips 



kitchen design 

marketplace 



"V f\ ^mJk usm 8 quality eustom 

«■ MJm&fmtM cabinets, designed )$\t}\ you. 

assembled bv you and 
manufactured for _|Y>« from... 



Kitchen! 




5315 Highway 2 East * Mmoi. ND 58701 
Ph.(701)839-3384 • Fax (70 1)852-6090 
email: door mker@ mmol.com 



www.scherrs.com 



Your best ON-LINE source for top 
professional cooking and baking 
equipment for home and commercial 
kitchens. 

Our full line of Chocovision™ 
chocolate tempering equipment is 
perfect for professionals 
& home hobbyists alike. 

Starting at only $309.95 



www.selectappliance.com 

Phone (888) 235-0431 • Fax (650) 755-8624 
We offer FREE Shipping • All Major Credit Cards Accepted. 
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Taunton's 

Kitchen Idea Book 

Hundreds of NEW 
great ideas for your 
kitchen. 

www.taunton.com/idea 
800-888-8286 



The Taunton Press 



BACK SPLASH TlLES by Green River Stone Company 




16" x 6" 



x 36' 




Our private quarry in Southwest Wyoming lies 
at the bottom of an ancient lake. Fifty million 

years ago, fortuitous conditions combined to preserve f ish perfectly. 
For your convenience, our one-of-a kind stone 
featuring 50 million year old fossil fish is now 
available in 6" x 6", 16" x 24" and 24" x 36" sizes. 
Each tile is honed to a matte finish, and the GREEN RIVER 
detail of every fossil within is revealed by hand, stone company 

Check our website at www.c reenriverstone.com 450 W. 1400 N.#4 

A s Logan, UT 84341 

to view our current inventory. 435753 4069 




Original Tin Ceilings 

Three Generations of Experience, 
Quality, Reliability & Tech. Support 

• 38 Designs 2*x4' naii-up for a quick & easy installation 
• 2'x4\2'x8 p nail-up & 2'x2\2'x4' lay-in for grid system 
• Steel * White ■ Chrome • Copper & Brass plate 
* Stainless. Solid Copper Kitchen backsplash 
* Medallions » Walls & Cabinet inserts 
• 15 Cornice styles • Pre-cut miters 

oia aa-abbingdon affiliates inc. 

aia Dept. FC, 2149 Utica Ave,. Bklyn.NY 11234 
(718) 258-8333 * www.fc.abbingdon.com 
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A directory of our advertisers' products and services 



Appliances 

1st in Coffee Top-quality espresso machines and coffee 
makers from Capresso, Nespresso, Pasquini, Saeco, and 
La Pavoni. Free shipping. 

Art Culinaire Direct distributor of Lacanche profes- 
sional ranges. Handcrafted in the Cote d'Or Burgundy 
region of France. Totally customizable. 

Chef's Choice ® Woo 'em with waffles! Prepare the 
world's most delicious waffles in 90 seconds! The Chef's 
Choice® unique Quad® baking system lets you choose 
the ideal flavor, texture, and color. 

CucinaPro CucinaPro is proud to introduce our new 
line of specialty kitchen appliances. Visit www.cucinapro. 
com to view our product line. 

CuisinShop.com CuisinShop.com, an independent 
Cuisinart dealer f eaturing the complete Cuisinart product 
line. Our goal is to stock every appliance available from 
Cuisinart in every available color. 

Diva De Provence Diva Induction will give you a to- 
tally different view on electric cooking. Diva Induction 
burners deliver 20,000 BTUs using 25% less energy and 
remaining cool to the touch. 

Earthstone Wood-Fire Ovens Wood -fired brick ovens 
for indoor and outdoor use. Can double as a fireplace. 
Great for baking, grilling, and roasting. 

Mugnaini Imports Mugnaini, exclusive importers of 
Italian wood-fired ovens. Italian tradition, American 
technology. Dedicated to customer service in design, 
building support, and oven use. 

Select Appliance 25 years of food-service equipment 
expertise now available through our online store. Thou- 
sands of professional kitchen "must haves." Great prices, 
great service, free shipping. 

Bakeware 

A Cook's Wares If you love to cook or have to 
cook, we have what you need: the finest cookware, 
bakeware, cutlery, utensils, and small appliances. 
Since 1981. 

Demarle, Inc. Makers of Silpat®, the original nonstick 
baking sheet, used by professional chefs and bakers 
around the world. Silpat: It's not just for cookies! 

LaPrima Shops Come discover the finest-quality selec- 
tion of gourmet and European-style merchandise— from 
the finest espresso to the future in silicone baking and 
cooking tools. 

Nordic Ware Nordic Ware is America's favorite manu- 
facturer of bakeware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch- 
ens all around the world. 

The Pepper Mill The Peppermill is the world's first ko- 
sher gourmet kitchenware store. We carry brand-name 
cookware and bakeware, as well as kosher gourmet foods 
and baking ingredients. 

Pillivuyt USA, Inc. Over 400 porcelain items for 
cooking and serving. Virtually nonstick with easy-to- 
clean impenetrable glaze. Durable, versatile, and a joy 
to use. 



Books 

Bookspan The Good Cook: We cany books for every 
cook. Remember, behind every great meal there is a 
great cookbook! 

Cookbook Publishers Cookbook Publishers, Inc.: 
Raise money with your custom community fundraising 
cookbook. Great for churches, schools, or organizations. 
Free kit. 

Cookbooks by Morris Press Cookbooks are proven 
fundraisers and perfect keepsakes. Preserve treasured 
recipes for your church, school, or organization. You 
supply the recipes and we'll do the rest. 

Edward Hamilton Bookseller Shop America's larg- 
est Bargain Book catalog. Save up to 80%! Thousands of 
titles in each catalog: cookbooks, fashion, gardening, 67 
subject areas. Free catalog. 

Cookware 

Culinary Concepts Fine cookware for fine cooks. 
Stainless lined, solid copper cookware from Belgium. No 
other cookware conducts heat more efficiently or evenly 
than Falk. 

Fagor America, Inc. Manufacturer of stainless steel 
pressure cookers, specialty cookware, and kitchen acces- 
sories. Sold at fine retail stores nationwide. Shop online 
for parts and accessories. 

Kuhn-Rikon Corporation Kuhn Rikon offers the finest 
in pressure cookers, specialty cookware, and distinctive 
kitchen tools to make a cook's life easier. 

Meyer Corporation Circulon's exclusive Hi-Low tech- 
nology is coupled with the most advanced nonstick sur- 
face available. The Total Nonstick System makes this 
gourmet cookware an industry leader. 

Nordic Ware Nordic Ware is America's favorite manu- 
facturer of bakeware, cookware, and kitchenware. Our 
famous Bundt® pans are found in well-equipped kitch- 
ens all around the world. 

Plum's Cooking Co. Great buys on kitchen tools, 
cookware, bakeware, cutlery, small electrics, and much 
more. We gift wrap and ship to the contiguous United 
States. 

Scanpan USA, Inc. Scanpan USA, Inc. is the importer 
and wholesaler of Scanpan cookware in the U.S. For de- 
tails on products, technology, pricing, and retail sources, 
please visit www.scanpan.com 

Cutlery 

Ergo Chef Ergo Chef is revolutionizing the culinary in- 
dustry with ergonomic cutlery that matches user comfort 
with the highest quality construction. 

Kencrest USA, Inc. Your online source for Japanese 
chef's knives for home cooking and the professional 
chef. Finest selections from the top brands: Masahiro, 
Misono, Fujiwara Kanefusa, Glestain. 

Norton Professional Sharpening Solutions Nor- 
ton, the leading worldwide manufacturer of professional 
culinary sharpening stones for over a century, offers cut- 
lery sharpening kits for home cooks that are easy to use 
and store. 



Gifts 

Bialetti/Bradshaw Italian Stovetop Coffeemakers and 
Cookware. Made in Italy. Visit our website to Purchase 
our Products Online or for Retailer Information. 

Calvert Retail The authority for kitchen gadgets and cook- 
ing tools. At thegadgetsource.com, you will find one of the 
most complete selections of cooking tools on the Web. 

Green Riverstone Company The finest chocolate chunk 
cookies made with love in Frannyland. 44 flavors. The per- 
fect gift for any occasion. We customize. Order today. 

Le Petit Cookery, Inc. Just for Little Chefs! Find a wide 
selection of colorful kids aprons, chef hats, oven mitts, 
gif t sets, cookie cutter, party favors and much more! 

Gourmet Foods 

Avocado Of The Month Club Your online source for 
gourmet avocados you won't find in grocery stores. Deli- 
cious premium avocados delivered straight to your front 
door — order today! 

Bell & Evans Before you or any other chef can prepare an 
artful and delectable chicken dish, someone must first raise 
an excellenttasting chicken. That someone is Bell & Evans. 
Look f or the name that means premium all-natural chicken. . 
choose Bell & Evans today! www.bellandevans.com 

Fox Fire Farms Gourmet, grass-fed lamb from the 
mountains of Colorado. We are certified as a "transition- 
al organic" operation. Our lambs are grown on a pasture 
salad of grasses and clovers the way nature intended. 

Gevalia Experience the pleasure of Gevalia® Kaffe. 
Order a Trial Shipment and you'll also receive a stylish 
coffeemaker-no further obligation. Call 1-800-Gevalia 
or visit www.gevalia.com/mag. 

Ghirardelli Chocolate Company Ghirardelli's Premi- 
um Chocolate is made from the finest cocoa beans and 
pure ingredients blended to create a smooth, creamy 
texture and deep, intense chocolate taste. 

Petaluma Coffee and Tea Co. Specialty coffee roaster 
since 1989. Featuring a wide selection of fair-trade cof- 
fees and gourmet teas. We ship nationwide for retail, 
wholesale, and corporate accounts. 

Tienda.com A window to the best of Spain. America's 
most comprehensive inventory of quality Spanish food 
selected by a knowledgeable and dedicated family. Im- 
mediate delivery. 

Trenton Bridge Lobster Pound Your one-stop shop- 
ping for the freshest lobster, clams, and other shellfish 
shipped overnight to your door. 

Trois Petits Cochons, Inc. Artisanal charcuterie. By 
using all-natural, high-quality ingredients, and by craft- 
ing small, handmade batches, the excellent quality of our 
pates, terrines, and mousses is guaranteed. 

Upton Tea Imports Visit our Web site to order or re- 
quest a copy of our extensive catalog, listing tea accesso- 
ries and over 380 varieties of garden-fresh, loose tea. 

Ingredients 

Bulk Foods Offering a wide selection of spices, nuts, 
dried fruits, and other ingredients. 
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Dreamfields Pasta Authentic pasta taste and texture 
with only 5 grams of digestible carbs. Find delicious 
recipes and more at www.dreamheldsfoods.com 

Magic Seasoning Blends Chef Paul Prudhom- 
me's all-natural magic seasoning blends, sauces and 
marinades, pepper sauce, smoked meats, 
cookbooks, gift packs, sweet potato pecan pie, and 
much more! 

Ratal Spice Co. All the spices, herbs, teas, coffees, and 
food specialties you'll need for all your special and every- 
day recipes! Order now and be prepared. 

San Francisco Herb Co. We are an importer of- 
fering a complete line of quality spices and culinary 
herbs sold by the pound. Buy direct and save. 
Since 1973. 

Sugarcraft, Inc. Sugarcraft Inc., Hamilton, Ohio. We 
carry baking, cake decorating, candy, and cookie sup- 
plies, etc. We import specialty items! 

Kitchen Design & 
Tableware 

AA-Abbingdon Affiliates We offer a selection of deco- 
rative prestplate metal celings which are ornamental and 
longer lasting than other materials, come visit our online 
catalog! 

The Bowl Mill/Granville Mfg. One-piece hardwood 
bowls made on 19th-century lathes in Vermont, ranging 
from 8" to 20" in diameter featuring maple, yellow birch, 
and cherry. 

The Pfaltzgraff Co. Update your kitchen, entertain 
your friends and family, or expand your collection with 
hundreds of fresh and exciting tabletop ideas from 
Pfaltzgraff. 

Replacements, LTD. World's largest inventory: old and 
new china, crystal, sterling, silverplate, and stainless. 
All manufacturers, fine and casual. 10 million pieces, 
200,000 patterns. Buy and sell. 

Scherr's Cabinet & Doors, Inc. Together we can help 
you build your dream kitchen! Using the finest-quality 
custom cabinets— designed with you, manufactured for 
you, and assembled by you. 

Kitchen Tools & Utensils 

Bellacopper The world's leading heat diffuser/defroster 
plate provides superior heat conduction for more even 
cooking and faster defrosting. Available in solid copper 
or pure silver. A gourmet kitchen essential. 

Component Design NW, Inc. CDN offers more than 
60 different cooking thermometers and timers for the 
casual or gourmet chef. Find CDN products at gourmet 
specialty stores or online. 

Gourmet Sleuth Interesting and exotic cooking ingre- 
dients and tools from around the world. Shop Gourmet- 
sleuth for unusual and hard-to-find items from pot de 
creme cups to metates. 

The House on the Hill Over 400 molds for springerle, 
speculaas, gingerbread, marzipan, fondant and cake dec- 
orating. Order now for holiday cookie baking. Catalog 
on request. 



John Boos & Co. Boos Blocks ultra-premium wood 
products for the professional touch in your kitchen. Cut- 
ting boards, butcher blocks, carts, islands, and more. 
Used by professionals worldwide. 

Lamson & Goodnow LamsonSharp by Lamson & 
Goodnow — the last set of knives you'll ever buy! Shop or 
find the dealer nearest you. 

SiliconeZone SiliconeZone, offering nonstick, high- 
temperature silicone bakeware, kitchen tools, and gad- 
gets. SiliconeZone bakeware can go from 58°F to 500°F, 
from freezer to oven. 

TenderizeMeat.com Quality meat tenderizers and oth- 
er fine cooking and food preparation products. "Tender 
Steaks Every Time." 

William Bounds, LTD William Bounds Ltd.— known 
since 1963 for its high-quality pepper mills, salt mills, 
and spices — is now available online. Order today! 

Schools, Travel & 
Organizations 

American Personal Chef Assoc. American Personal 
Chef Association is the industry leader, excelling in per- 
sonal chef training, certification, support, annual confer- 
ences, and membership. Find and hire a personal chef. 

Cook Street Cook Street is a contemporary culinary 
and wine center dedicated to professional and recre- 
ational education with a focus on French and Italian 
regional cuisine. 

Culinary Business Academy Extensive and compre- 
hensive personal chef business knowledge and training 
from the world's recognized leader in the personal chef 
industry. Nobody offers what we offer. 

Greenwood CVB Indulge at our fabulous restaurants 
and take a cooking class at our famous cooking school. 
Treat yourself at our luxurious new spa and explore 
quaint shops, fascinating museums and historic tours. 
1-800-748-9064 

Ice Culinary ICE offers the nation's largest menu of 
recreational hands-on cooking and baking classes, walk- 
ing tours, wine tastings, and cooking parties. Located in 
New York City. 

La Villa Bonita La Villa Bonita offers a delicious im- 
mersion in the culinary joys of Mexico, with its culinary 
vacation packages in a 16th-century mansion in Cuer- 
navaca. 

Le Cordon Bleu Master the culinary arts. Earn the 
Grand Diplome in nine months. Three- to five-week in- 
tensive courses and online hospitality programs are also 
available. 

Wines, Beverages & 
Accessories 

Bialetti/Bradshaw Italian Stovetop Coffeemakers and 
Cookware. Made in Italy. Visit our website to Purchase 
our Products Online or for Retailer Information. 

Woodbridge Winery For 25 years, we have aged our 
wines in small oak barrels and handcrafted each vintage. 
Woodbridge: Taste our small winery tradition™. 



For direct links to all these 
advertiser websites in one 
place, please go to 

finecooking.com/shopping 
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For more information from our advertisers, see the Shopping Guide on pages 78-79. 



SPICES • TEAS • COFFEES 
SPECIALTY ITEMS 



RAFAL 
SPICE 

COMPANY 



FREE 
CATALOG 
1 800 228-4276 

(313) 259-6373 



2521 RUSSELL ST., DETROIT, Ml 48207 

www.rafalspicecompany.com 




GOURMET 
>fl GRASS-FED LAMB 

From the mountains of Colorado 
www.foxfirefarms.com 
970-563-4675 



From Amchur to Zaatar, 
explore ethnic cuisines 
at Gourmetsleuth.com 



Recipes, exotic spices 
and herbs, traditional 
ethnic cooking tools. 
Visit on the web or call: 
408-354-8281 




Tea Imports 

I\trrajor of the World's Finest Teas 

1-800-234-8327 JEFHJlSMBSfc 

ivwu\ aptotttea.com (garden -fresh, loose tea 

231 South St. * Hopklntoru MA 01748 



LBulkFoods.1 

Spices • Nuts 

Dried Fruits & Ingredients 




PRO-SERIES 




Sotingen Stainless Steel 
THE NEW 

SHAPE OF 

CUTLERY 



8"Ergonomie 
Chef Knife 



7" Santoku w/ 
comfort handle 



www.ergochef.com 
Toll Free 1-877-796-0884 
15% Off web pricing code:Finecookl005 



Lacanche 

a serious French range for serious chefs 




Arl (full na ire 

800-570-CHEF www.frcnchfanges.com 



♦V* 4 i Cake decorating, 
r cookie, candy, baking 
_y 3 ^ supplies worldwide. 
/^L No paper catalog. Over 
W 20,000 items: Visit us at: 
w% oft your first order www.sugarcraft.com 



Avocado (QfThe Month Club" 

Gourmet avocados that you won't find in stores! 

Premium gift boxes filled with a delicious 
^assortment of seasonal avocados - Hass, Gwen, 
Bacon, Harvest, Gem, Nabol, Reed & More! 



l-805Z77-m52 



www.aotmc.com 



Italian, Thai, 
French, 
career training, 
bread baking, 
hors d'oeuvres, 
wine, restaurant 
management 
one week courses, 
spices, cheese, 
tapas and more! 


The Institute 

of Culinary Education 


50 WEST 23RD STREET 
NEW YORK, NY 10010 

212.847.0700 
iceculinary.com 




GNAINL 



Italy's Original Wood-Fired Oven 

Still The World's Finest 

Our proven design makes cooking easy. Master the 
art of wood-fired cooking. We will show you how! 



Toll Free: 888 887-7206 www.mugnaini.com 




IE* O U JSJ iz> 

Fresh lobster and native shellfish 
shipped directly to your kitchen 
from the Coast of Maine. 

www.trentonbridgelobster.com 
207-667-2977 



morriscookbooks.com 

Publish Your 
Cookbook 

Raise $500 to $50,000 




• Ideal for organizations, 
churches & schools 

• No money down; 
90 days to pay 



• Many options to 
customize 

• No-Risk Guarantee 



CALL for a FREE Cookbook Kit 

800-445-662 I ,ext. 9702 



^~lPVl ORRIS PRTSS ^» 

IL.OOKBOOK3I 



Keep your Fine Cooking 
back issues looking brand new. 




Store your treasured copies of Fine Cooking 
in slipcases for easy reference again and 
again! Bound in red and embossed in gold, 
each case holds more than a year's worth 
of Fine Cooking. Only $8.95 ($24.95 for 3, 
$49.95 for 6). 

Postage and handling additional. C T residents add 6% sales tax, 
Canadian residents please add 7% GST. 

To place an order using your credit card, 
call 1 -800-888-8286. Outside the U.S. 
and Canada call 1-203-426-8171. 
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es 



800-915-9788 



serving the cooks 
of america 

Since 1981 
www.cookswares.com 

Cookware - Cutlery - Bakeware - Appliances - Foods - Gadgets 



LEARN! 



START your Personal Chef Career at the TOP with THE 
International Award Recipient for Excellence* 



American Personal Chef Institute & Association 



<♦ Tops in Personal Chef Training & Support 

♦ Tops in Internet Presence 

» Tops in Success Rates for Business Startups 



SUCCEED! 



STAY at the TOP with APCA's Family Support, Top Online 
Presence, and Continuing Education Opportunities 



m 



www.personalchef.com 
800-644-8389 



CJooking 

SUBSCRIBER 
LIST SERVICE 



Occasionally, we make 
our subscriber list 
available to companies 
whose products we think 
might be of some interest 
to you. If you prefer not 
to receive this mail, just 
send a note with your 
mailing label (or an exact 
copy) to the address 
below. Well take care of 
the rest. 

Subscriber Service Dept. 

The Taunton Press 
P.O. Box 5506 
63 South Main Street 
Newtown, CT 06470-5506 



What can you do 
^fh a recipe? " 



Earn $500, $1000, $5000 nr 
Ml IFIK whrn yuii publish your 
vn iiHiklxHik. Call Unlav 



I 
I 





(805) 2 16-3 g4] 



Solid Copper Heat Dif f user 
<& Defroster Plates 

Even Heating - No Hot Spots 
Fantastic as a Defroster Plate! 

They Really Work - Because 
Copper conducts heat better 

-Now in pure Silver too- 

www. BeltaCopper.com 




Fine Foo<\ from Sp3in at 

WWW.T1ENDA.COM 

Paella Sets, Jamon, Cheeses, 
Cookbooks an4 More. 
Free Qfrloj - 888 4-72 1022 



JCookie 
& Molds 



Over 
400 




Wonderful for Spnngerte Speculaas 
Gingerbread Marzipan, Fondant 

w\ vw.ho tuwontheh ill. net 




Fine Japanese Chefs Knives direct from Japan 

With 750 years of sword-making history and 
tradition, we offer the finest brand knives direct 
from Seki, Japan at the great saving prices. 

MISONO, MASAMOTO, HATTORI, 
TOJIRO, GLESTAIN, MASAHIRO & MORE 



www.JapaneseChefsKnife.com 




+ 5015 16 Avenue 
(Brooklyn, 9fY 11204 
(866) 871-4022 



VpscaCe K « t ifw n tt d ft , (Down-home Service ! 
visit our website: thepeppermiftinc.com 

Cookware (Bakeware Cjift Baskets 
%psker gourmet Toods o^LSpeciaCty Ingredien ts 



Tender Steaks Every Time 

Jaccard 16 blade meat 
tenderizer only $17.99 ! 

301 249-0846 ff^X^^^j 

www.SteakTenderizer.com 



1 



Personalized Aprons/Chef Hats • Unique Gift Ideas 
Party Favors/Supplies • Baking Kits & Mixes 
Kids' Chef Jackets/Pants • Cookie Cutter Sets 
Little Cook's Tools • And Much More! 




Shop Online or Call Toil-Free 1.888.537.3848 




China, Crystal, 
Silver & Collectibles 

OUt & New ' Buy & Sell 
10 Million Pieces 
1834)00 Patterns 

Call for FREE lists 
of each of your patterns. 

1-800-REPIACE 

VO Boi 26029. Dcpt FK 
<»r?m*oofii \< 

/ ii 'ii l ti \ repltwtmieritx. ctmt 



REPLACEMENTS* LTD. 






Specialty Coffee Roasters & Fine Teas 

for the discriminating palate 

Petaluma Coffee & Tea 

wholesale & retail sales : 
(800)929-JAVA Fax (800) 851-2844 
www.petalumacorTee.com 



-PICE 

Complete Online Ordering at www.sfherb.com 

San Francisco Herb Co. 

250 14th St., San Francisco, CA 94103 • 800-227-4530 



EarthStone 



WOOD-FIRE OVENS 




THE ULTIMATE GOURMET APPLIANCE 

FOR TASTY AND HEALTHY COOKING 
Call for a free brochure ■ 800-840-4915 
6717 San Fernando Rd Glendale I A 91201 
w o earthstoneovens com 
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nutrition information 



1 Recipe Page 


Calories 


Protein 


Garb 




Fats (g) 




Choi. 


Sodium 


Fiber 


I Unlnn 

Notes 






total 


from fat 


(s) 


(9) 


total 


sat 


mono 


poly 


(mg) 


(mg) 


(g) 


(analysis per serving) 


Letters 


10 


























Maple Apple Pancake 




220 


110 


4 


24 


12 


1 


3.5 


0.5 


135 


180 


1 


haspri nn 4 sprvinns ( without 
sugar dusting) 


In Season 


16 


























Pan-Fried Yukon Gold Potatoes with Paprika 




190 


100 


3 


20 


11 


1.5 


a 


1 





150 


i 


based on 6 servings 


Roasted Chicken & Potatoes 


34 


























Chicken Thighs Roasted with Rosemary, Red Onions & Red Potatoes 


430 


190 


30 


30 


22 


4.5 


12 


3.5 


100 


380 


4 


haspri nn 4 sprvinns 

uaouu uii ^ ouiviuyo 


, Burnished Chicken Thighs with Roasted Sweet Potatoes & Parsnips 


430 


220 


31 


21 


25 


5 


13 


4 


105 


650 


4 


based on 4 servings 


Roasted Chicken Thighs, Potatoes & Tomatoes with Olives & Mint 


430 


200 


31 


25 


23 


4.5 


13 


4 


100 


500 


3 


based on 4 servings 


Roasted Chicken Thighs, Potatoes & Lemons with Cilantro Gremolata 


380 


180 


30 


20 


20 


9 


7 


3 


120 


380 


3 


based on 4 servings 


Winter Greens Gratin 


39 


























Creamy Winter Greens Gratin 




330 


280 


7 


1 


31 


19 


9 


1.5 


105 


410 


2 


based on 4 servings 


Braised Short Ribs 


42 


























Asian-Glazed Braised Short Ribs 




Ann 

4UU 


iqn 

lv)U 


9fi 


9A 


99 

LL 


7 
r 


m 

IU 


9 5 


/ j 


mm 

IU IU 


i 


based on 6 servings 


Red Wine Marinated Braised Short Ribs 




410 


190 


26 


7 


21 


/ 


11 


1 


75 


410 


1 


based on 6 servings 


Qhnrt Pih Panfi 
ollUI I r\IU rxdyil 




330 


180 


22 


10 


20 


7 


10 


1.5 


65 


900 


2 


based on 6 servings 


Muffins 


48 


























Muffins 




480 


170 


7 


72 


19 


12 


5 


1 


95 


320 


1 


based on blueberries, lemon zest, 
lemon glaze 


LClllUllO CIO LI IC? Oldl 


59 


























Pnrk ^palnnninp with Prncriiittn Qanp fL Pnrnmpli7PH 1 pmnn 




460 


250 


33 


18 


29 


| 


10 


7 


105 


1090 


4 


based on 3 servings 


Hprh-RnaQtpH Phirkpn with 1 pmnnc 
iiciu iMjaoicu uiiiuivGii mill lciiiuiio 




700 


380 


68 


4 


42 


13 


17 


B 


230 


500 





based on 4 servings 


Annpl Hair Pacta with 1 pmnn Prpam 9anpp 

HliyCI Mdll idold Willi LCIIIUII UlCdlll OdUUC 




590 


210 


12 


68 


23 


14 


7 


1.5 


80 


170 


2 


haQpH nn A QPrvinfK 

uaocu uii *t oci vinyo 


Lemony Chicken Noodle Soup with Ginger, Chile & Cilantro 




190 


35 


18 


23 


4 


1 


1.5 


1 


40 


820 


1 


h/KPri nn A sprvinns 

uaocu un ^ oci viuyo 


Preserved Lemons 




5 








3 

















250 


1 


npr Vd Ipmnn 

UUI /H IUIIIUII 


Tomato, Feta & Preserved Lemon Salad 




230 


180 


6 


7 


21 


7 


11 


1.5 


35 


800 


2 


based on 6 servings 


Rice Noodle Stir-Fries 


58 


























Stir-Fried Noodles with Shrimp, Chiles & Lime 




470 


110 


27 


64 


13 


1.5 


6 


5 


165 


2520 


5 


based on 2 servings 


Stir-Fried Noodles with Chicken, Mushrooms & Green Beans 




410 


80 


19 


63 


9 


1.5 


3.5 


3.5 


35 


1910 


4 


based on 2 servings 


Stir-Fried Noodles with Tofu, Scallions & Peanuts 




630 


250 


23 


77 


28 


3.5 


14 


9 


105 


1850 


4 


based on 2 servings 


Tiramisu 


62 


























Tiramisii 




420 


210 


10 


46 


23 


11 


8 


2 


275 


120 


1 


haspri nn 12 sprvinns 

UuObU UII XL. oui viiiyo 


Quick & Delicious 


82c 


























Roasted Salmon & Asparagus with Lemon Oil 




opn 

jOU 


zuu 






9Q 
Zj 


O.J 


19 
IZ 


i 


IUO 


con 
DoU 


i 

i 


based on 4 servings 


Braised Italian Chicken with Green Beans, Tomatoes & Olives 




500 


250 


44 


17 


27 


6 


14 


5 


150 


1060 


3 


based on 4 servings 


Sichuan Braised Cod 




290 


120 


30 




13 


1.5 


7 


3.5 


115 


940 


1 


based on 4 servings 


Beef & Black Bean Chili with Chipotle & Avocado 




670 


260 


42 


64 


29 


1 


16 


2.5 


85 


1070 


18 


based on 4 servings 


Roast Beef with Balsamic-Glazed Vegetables 




420 


150 


45 


20 


17 


4.5 


9 


I 


95 


520 


3 


based on 6 servings 


Wilted Arugula Salad with Sauteed Pork, Pears & Blue Cheese 




710 


470 


32 


27 


53 


13 


32 


4.5 


90 


800 


3 


based on 4 servings 


Rigatoni with Spicy Tomato-Vodka Sauce 




490 


120 


14 


73 


13 


4.5 


6 


1.5 


20 


850 


2 


based on 4 servings 



The nutritional analyses have been calculated by a registered calculations. Optional ingredients and those listed without a specific quantity of salt and pepper aren't specified, the analysis is based 
dietitian at Nutritional Solutions in Melville, New York. When a recipe quantity are not included. When a range of ingredient amounts or on Va teaspoon salt and Vs teaspoon pepper per serving for entrees, and 
gives a choice of ingredients, the first choice is the one used in the servings is given, the smaller amount or portion is used. When the Vs teaspoon salt and Vie teaspoon pepper per serving for side dishes. 
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n Robert Mondavi founded Woodbridge Winery twenty-seven years ago, he inspired us to 
strive for excellence. So each day, we taste hundreds of wines to make sure that our Chardonnays 
are crisp and delicious and our Cabernet Sauvignons are rich and flavorful. In other words, you 
don't need to taste a lot of wines to find one that tastes great. We've already done it for you. 



Woodbridge 

ROBERT O N D A V I 

Taste our small winery tradition/' 




Woodbridge 



J 




1 , "Ripening is every- 
thing* says Mother 
Noel la. lt*s when 
cheeses develop the 
natural microbes that 
account for each 
cheese's unique flavor 

2. Mother Lioba Postal 
hand-feeds the two 
newest additions to the 
abbey's family of Dutch 
Belt cows. The cows, 
which produce protein - 
rich milk perfect for 
cheesemaking, are 
milked by hand. 

3 -The curd is sepa- 
rated from the whey t 
and then blocks of curd 
are cut out, fit into 
round molds, and 
pressed by hand. 
4. After salting and 
wrapping each cheese 
in cheesecloth, Mother 
Margaret Georgina 
Patton puts the cheese 
in a press. 



Heavenly 
cheeses 




You can't learn the art of cheesemaking from a book," 
says Mother Noella Marcellino, a microbiologist 
and master cheesemaker at the Abbey of Regina 
Laudis in Bethlehem, Connecticut. You need hands-on 
experience, and Mother Noella has plenty of it. Her 
training began in the late 1970s during a visit by an arti- 
sanal cheesemaker from France's Auvergne region, and 
continued throughout a three-year stay in France. 

With Mother Noella's expert guidance, the "cheese 
nuns" of Regina Laudis have been making artisanal 
cheeses for more than 20 years (well before it became 
all the rage), inspired by a desire to save an ancient 
craft. Among their seven kinds of cheeses is a creamy 
St. Nectaire-type semihard cheese, which has a rich, 
nutty flavor and is so popular they can barely keep it on 
the shelves at the abbey's tiny shop. But making it is not 
easy Mother Noella is quick to point out. It's a hands- 
on, labor-intensive process. 

Cheesemaking is part of the abbey's commitment to 
agricultural sustainability, breed conservation, and self- 
sufficiency While most products of the 400-acre land 
are for the abbey community only, the cheese is avail- 
able to the public in very limited amounts. 

— Laura Giannatempo, assistant editor 

For more information, see p. 76. 
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by Tony Rosenfeld 



One-pot meals 

are perfect for the end of a 
busy day, when I want a sat- 
isfying dinner but don't want 
to dirty a whole lot of pots and 
pans to get there. Many of 
the recipes you'll find here — 
braises, roasts, pasta, and 
even salad — have their sides 
built in (or better yet, don't 
need them at all), soyou won't 
end up spending time on fussy 
accompaniments. Best of all, 
the dishes are easy to prepare 
on a weeknight and they've 
got intense, warming flavors 
that are well suited to the sea- 
son, too. 




Rigatoni with Spicy Tomato-Vodka 
Sauce 



Serves four. 

2 cloves garlic, minced 
3 A tsp. crushed red pepper 
flakes; more to taste 

2 Tbs. extra-virgin olive oil 

1 28-oz. can diced tomatoes 

3 Tbs. vodka 

V2 cup freshly grated 
Parmigiano Reggiano 

1 /4 cup chopped fresh flat-leaf 
parsley 

3 Tbs. heavy cream 

V2 tsp. kosher salt 

V2 tsp. freshly ground black 
pepper 

3 A lb. rigatoni (about 4 cups) 

Bring a large pot of well- 
salted water to a boil. 

Meanwhile, in a large 
saucepan over medium-high 
heat, heat the garlic and red 
pepper flakes in the oil until 
they're fragrant and sizzle 
steadily for about 30 sec- 
onds. Add the tomatoes and 
their juices and the vodka, 
and bring to a boil. Then 
reduce the heat to a steady 
simmer, cover with the lid 
slightly ajar, and cook to 
intensify the flavors and 
reduce the sauce slightly (by 
about one-quarter), 1 to 
1 5 minutes. 



Puree the tomatoes using 
a hand blender or a regular 
blender. If you used a regular 
blender to puree, return the 
sauce to the saucepan. Stir 
in 1 /4 cup of the Parmigiano, 
the parsley, cream, salt and 
pepper, and more red pepper 
flakes if you like. Simmer to 
incorporate the cream and 
reduce the sauce slightly, 
about 5 minutes. Reduce 
the heat to low, cover, and 
keep warm. 

Meanwhile, cook the 
pasta, stirring occasionally, 
until it's just tender to the 
tooth, 1 to 1 2 minutes. 
Drain well and return the 
pasta to its pot. Add the 
sauce, set the pot over 
medium heat, and cook, stir- 
ring, to let the pasta absorb 
some of the sauce, 1 minute. 
Serve immediately with a 
sprinkled with the remaining 
1 /4 cup Parmigiano. 

Note: If you're not a fan 
of spicy foods, you can use 
less crushed red pepper 
flakes. 
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Roast Beef with Balsamic-Glazed 



Sichuan Braised Cod 



Vegetables 

Serves six. 

3 lb. beef rump roast or top 

round roast, trimmed of 

excess fat 
3 Tbs. extra-virgin olive oil 
2 Tbs. balsamic vinegar 
Kosher salt 
2 tsp. chopped fresh 

rosemary 
Freshly ground black pepper 
1 large red onion, thinly 

sliced 
1 medium bulb fennel, 

quartered, cored, and 

thinly sliced lengthwise 
1 lb. baby red potatoes, 

halved 

Position a rack in the center 
of the oven and heat the oven 
to 375°F. Brush the beef with 
1 Tbs. of the oil and 1 Tbs. 
of the vinegar. Season the 
beef all over with 2 tsp. salt, 
1 tsp. of the rosemary, and 
V2 tsp. pepper. Toss the 



onion, fennel, and potatoes 
with the remaining 2 Tbs. oil, 
1 Tbs. vinegar, 1 tsp. rose- 
mary, V2 tsp. pepper, and 
Va tsp. salt. Spread the veg- 
etables over the bottom of a 
9x1 3-inch Pyrex dish. Nestle 
the roast, fat side up, in the 
middle of the vegetables. 

Roast the beef until an 
instant-read thermometer 
inserted in the center of the 
beef registers 1 25°F for 
medium rare, 1 Va to 1 V2 
hours. Transfer the beef to a 
cutting board to rest for 
1 minutes. Meanwhile, raise 
the oven temperature to 
450°F. Give the vegetables 
a stir and continue to roast 
them until they are browned 
and tender, about 10 minutes 
more. Thinly slice the beef, 
sprinkle with salt, and serve 
with the vegetables. 



Serves four. 

V2 cup plus 2 tsp. cornstarch 
2 Tbs. rice vinegar, more to 
taste 

3 /4 cup low-salt canned 

chicken broth 
1 V2 Tbs. soy sauce 

1 Tbs. ketchup 

1 V2 lb. thick cod fillets ("cod 
loins"), cut into 4 uniform 
pieces 

Kosher salt and freshly 
ground black pepper 

2 eggs, beaten 

3 Tbs. canola or peanut oil 

10 dried Thai chiles or other 
small whole chiles 

4 scallions, thinly sliced, 
white and green parts 
separated 

1 1 /2 Tbs. minced ginger 

In a small bowl, mix the 2 tsp. 
cornstarch with the 2 Tbs. 
vinegar. Add the broth, soy 
sauce, and ketchup. Season 
the fish with V2 tsp. salt and 
V2 tsp. black pepper. Spread 
the remaining V2 cup of the 
cornstarch on a plate, and 
put the eggs in a wide bowl. 
Dredge the fish in the corn- 
starch. Heat 2 Tbs. of the 

011 in a 1 2-inch nonstick pan 
over medium-high heat until 
shimmering hot. Soak the 
fish in the egg for a couple of 
seconds, then add to the pan, 
Cook, flipping after 3 min- 
utes, until the fish is browned 



and a little firm to the touch, 
about 5 minutes total (it 
should not be cooked all the 
way through). Transfer the 
fish to a large plate. 

Add the remaining 1 Tbs. 
oil to the pan, then add the 
chiles, white parts of the 
scallions, and ginger. Cook, 
stirring, until the scallions 
become translucent and 
browned in places, about 
2 minutes. Give the corn- 
starch mixture a quick stir 
and then pour it into the pan. 
It should come to a boil and 
thicken quickly. Reduce the 
heat to medium-low, return 
the fish to the pan, and flip it 
a couple of times to coat it 
in the sauce. Cover the pan, 
leaving the lid slightly ajar, 
and cook until the fish is just 
cooked through and starting 
to flake, 3 to 5 minutes. Taste 
the sauce for salt and vin- 
egar and add more to taste. 
Serve immediately with the 
sauce spooned over the fish 
and sprinkled with scallion 
greens. 

Serving suggestion: 

Serve with steamed white 
rice. 
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Beef & Black Bean Chili with 
Chipotle & Avocado 



o 



Serves four. 

3 15-oz. cans black beans, 

rinsed and drained 
1 14 1 /2-oz. can diced 

tomatoes 

1 medium chipotle plus 2 Tbs. 
adobo sauce (from a can of 
chipotles in adobo sauce) 

2 Tbs. extra-virgin olive oil 
1 lb. 85% lean ground beef 
Kosher salt 

1 large red onion, finely diced 
IV2 Tbs. chili powder 

2 tsp. ground cumin 
1 lime, juiced 

V2 cup chopped fresh cilantro 
Freshly ground black pepper 
1 ripe avocado, cut in a 
medium dice 

Put one-third of the beans 
into the bowl of a food pro- 
cessor, along with the toma- 
toes and their juices, chipotle, 
and adobo sauce. Process 
until smooth and set aside. 

Heat the oil in a 5- to 
6-quart Dutch oven or similar 
heavy-duty pot over medium- 
high heat until it's shimmering 
hot, about 2 minutes. Add the 
beef, season with Vi tsp. salt, 
and cook, using a wooden 
spoon to break up the meat, 
until it loses its raw color, 
about 3 minutes. Transfer the 
beef to a large plate using a 



slotted spoon. Add half of the 
onion and Va tsp. salt, and 
cook, stirring, until it begins 
to brown and soften, about 
3 minutes. Reduce the heat 
to medium. Add the chili pow- 
der and cumin and cook for 
20 seconds. Add the remain- 
ing black beans, the pureed 
bean mixture, and the beef 
to the pot and simmer for 1 
minutes, stirring frequently. 
Add half of the lime juice, half 
of the cilantro, and salt and 
pepper to taste. If the chili is 
thicker than you like, it may 
be thinned with water. 

Meanwhile, in a small 
bowl, mix the remaining lime 
juice and onion with the 
avocado. Season generously 
with salt and pepper. Serve 
the chili topped with the avo- 
cado mixture and remaining 
cilantro. 

Serving suggestion: 

Coarsely crumble about 
3 handfuls of tortilla chips in a 
zip-top bag, and use them as 
an additional chili topping. 



Roasted Salmon & Asparagus with 
Lemon Oil 



Serves four. 

1 large lemon 

3 Tbs. extra-virgin olive oil, 
plus moref orthe pan 

20 thin stalks asparagus 
(1 to 12 oz.), trimmed 

Kosher salt and freshly 
ground black pepper 

4 6- to 8-oz. skin-on salmon 
fillets (preferably about 

1 inch thick) 

Set a rack in the center of the 
oven and heat the oven to 
450°F. 

Finely grate the zest from 
the lemon, preferably with a 
rasp-style grater. In a small 
bowl, combine the zest with 

2 Tbs. of the oil. Cut the 
lemon in half and set aside. 

On one side of a heavy, 
rimmed baking sheet, toss 
the asparagus with the 
remaining 1 Tbs. of the oil, 
3 /4 tsp. salt, and V2 tsp. black 
pepper. Spread out the 
asparagus in one layer. 



Lightly coat the other side of 
the baking sheet with oil, and 
place the salmon fillets skin 
side down on the oiled area. 
Sprinkle with 1 tsp. salt and 
V2 tsp. pepper. Roast until 
the asparagus are tender and 
the salmon is cooked to your 
liking (cut into a fillet with 
a paring knife to check), 
1 to 1 3 minutes for medium. 
Keep in mind that the fish 
will continue to cook a bit 
more after it comes out of the 
oven. If the asparagus needs 
more time to cook, transfer 
the salmon to a platter, tent 
it loosely with foil, and return 
the asparagus to the oven 
until tender. 

Arrange the salmon and 
asparagus on a platter and 
drizzle the lemon oil all over 
both. Squeeze a little juice 
from a lemon half over the 
salmon and serve immediately. 




Braised Italian Chicken with Green 
Beans, Tomatoes & Olives 



Serves four. 

2 lb. boneless, skinless 
chicken thighs, trimmed 
of excess fat and each cut 
into 3 uniform pieces 

Kosher salt and freshly 
ground black pepper 

V2 cup all-purpose flour 

2 to 3 Tbs. extra-virgin 
olive oil 

3 A lb. green beans, trimmed 
and cut in half 

3 cloves garlic, smashed and 
peeled 

Vz cup dry red wine 
1 14 1 /2-oz. can diced 

tomatoes 
1 tsp. chopped fresh 

rosemary 
V2 tsp. crushed red pepper 

flakes 
Vz cup pitted, quartered 

Kalamata olives 

Season the chicken with 

1 tsp. salt and 1 /2 tsp. black 
pepper. Spread the flour on 
a plate, and lightly dredge 
the chicken in the flour. Heat 

2 Tbs. of the oil in a large 
Dutch oven or casserole over 
medium-high heat until the 
oil is shimmering hot. Cook 
the chicken in two to three 



batches (to avoid crowding 
the pot) until well browned 
on both sides, 2 to 3 minutes 
per side. Transfer each batch 
to a plate as it finishes, and 
if the pot looks dry between 
batches, add the remaining 
1 Tbs. oil. 

Return the chicken to the 
pot, add the green beans, 
garlic, Vi tsp. salt, and 
V2 tsp. black pepper, and 
cook, stirring, for 2 minutes. 
Add the red wine and cook 
until it almost completely 
evaporates, 1 to 2 minutes. 
Add the tomatoes and their 
juices, rosemary, and red 
pepper flakes. Bring to a 
boil, then lower the heat to a 
steady simmer. Cover, leaving 
the lid slightly ajar, and cook, 
stirring occasionally for 
1 5 minutes. Add the olives, 
and continue simmering with 
the lid ajar until the chicken 
and green beans are very ten- 
der, about 5 minutes more. 
Season with salt and pepper 
to taste. Serve immediately. 
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Wilted Arugula Salad with Sauteed 
Pork, Pears & Blue Cheese 



Serves four. 

3 tablespoons balsamic 

vinegar 
2 teaspoons Dijon mustard 
V2 cup plus 3 tablespoons 

extra-virgin olive oil 
1 medium shallot, finely 

diced 

1 teaspoon chopped fresh 

thyme 
Kosher salt and freshly 

ground black pepper 
6 ounces baby arugula, 

washed and spun dry 

(about 8 loosely packed 

cups) 
1 firm-ripe Bosc pear 
Vi cup all-purpose flour 
1 pound pork tenderloin, 

trimmed and sliced 3 /s to 

V2 inch thick 
1 tablespoon unsalted butter 
Va pound blue cheese, 

crumbled (about 1 cup) 
Va cup dried cherries 

In a medium bowl, whisk 
together the vinegar and mus- 
tard. Slowly whisk in Vi cup 
of the oil. Stir in the shallot 
and thyme and season with 
salt and pepper to taste. Put 
the arugula in a large bowl. 
Core the pear and cut it into 
matchsticks. 

Put the flour in a pie pan 
or large plate. Season the 



pork liberally with salt and 
pepper and dredge in the 
flour. Set a heavy 1 2-inch 
skillet over medium-high heat. 
Add the remaining 3 table- 
spoons oil and the butter. 
When the butter melts and 
begins to lightly brown, cook 
the pork (in batches if neces- 
sary), flipping after 2 minutes, 
until it's just cooked through, 
about 3 minutes total. Trans- 
fer to a large plate. Repeat 
with the remaining pork. 

Discard any fat in the skil- 
let and set over low heat. 
Add the balsamic-Dijon vin- 
aigrette and cook, stirring to 
pick up any browned bits on 
the bottom of the pan, until 
the sauce is warm, about 1 
minute. Pour the vinaigrette 
back into its bowl and whisk 
to recombine. Toss the aru- 
gula with half of the warm 
vinaigrette. Arrange the aru- 
gula on 4 plates. Top with the 
pork, pear, blue cheese, and 
dried cherries, and drizzle 
with the remaining vinaigrette. 
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Tony Rosenfeld is a contributing editor to Fine Cooking. ♦ 




When it cooks as good as it look: 



The seamless combination of 
design and technology.,. 



A WORLD OF 
COOKWARE 
DESIGN & 
TECHNOLOGY 




Whichever brand of cookware you 
choose, you know that every pot r 
pan, roaster, or accessory incorpor- 
ates innovative thinking in every 
aspect. From the materials used to 
the shape of each piece. It comes 
together to make cooking more 
successful and clean-up easier 



A WORLD OF COOKWARE DESIGN & TECHNOLOGY 




Anolon Titanium 

8 qt. Covered Wide Stockpot 

Cook chili, chowder, stock or sauces 
in this convenient, durable stockpot. 
Special Value: $79.99 



Anolon Titanium 

1 6" Rectangular Roaster with Rack 

Hard-anodized aluminum for even 
heating with a rack included for 
easy lifting. 
Special Value: $99.99 



Anolon Titanium 1 2" Stir Fry 

Vegetables stay crisp, chicken and 
shrimp are tender, and your sauces 
taste rich and flavorful. 
Special Value: $49.99 




Anolon Titanium 
11" Deep Square Griddle 

A square griddle, with a 2" 
depth for the perfect f rittata. 
Special Value: $29.99 





rammi 



ANOLON 



The only dishwasher safe hard-anodized nonstick cookware: Anolon Titanium 

Anolon Titanium is the first professionally designed hard-anodized nonstick cookware able to stand uptothe rigorous cleaning and 
drying cycles of a dishwasher. So,nowyou cancooklike a pro,but when it'stimetoclean up, you'll barely getyour hands wet. 



Anolon Titanium available at: Crate & Barrel, Macy's, Bloomingdale's, Cooking.com, Chef's Catalog.com, Linens-N-Things, 
and Fortunoff. Not all items available at a!l stores. 




To view the entire collection visit Anoton.com. 



A WORLD OF COOKWARE DESIGN & TECHNOLOGY 











Anolon Advanced 
5 qt. Oval Saute Designed by Rachael Ray 

The unique oval shape gives you more room on your stoveti 

Specia 



The reason I designed this 
pan was to enable two lat-ge 
pans to be used side by side 
even on a small stove. I also 
wanted a nonstick pan w 
bandies that go into a 
oven" l^fcchfcel 






Advanced handles that handle almost anything. 




Another example of Anolon's seamless integration of design and technology:the SureGrip™ handle. It's a unique 
combination of heat-resistant silicone rubber and 18/10 stainless steel. You get a cool, confident grip,yet it's oven safe all 
the way up to400 degrees. Gourmet cookware with Autograph®2 delivers unsurpassed nonstick performance, both inside 
and outside. The clear, domed-shaped lids letyouseewhatyou'recooking while sealing in nutrients and moisture. 




Anolon Advanced Mini AuGratin Set 

From appetizers to desserts this set of two 
petite oval AuGratin pans are perfect for 
baking or serving. 
Special Value: $39.99 



Anolon Advanced Butter Warmer 

This 3 cup butter warmer is ideal 
for melting butter, chocolate, or 
warming gravy. 
Special Value: $29.99 



Anolon Advanced 
Double Burner Griddle 

This wonderful griddle extends across 
two burners for all the room you need 
to cook eggs, pancakes and bacon. 
Special Value: $49.99 



Anolon Advanced available at: Macy's, Filene's, Kauf mann's, Strawbridge's, Hecht's, L.S.Ayres,The Jones Store, Famous-Barr, Foley's, 
Robinsons-May, Meier & Frank, Crate & Barrel, Linens-N-Things, Sur La Table, Carson Pirie Scott, Herberger's, Boston Store, You nkers, 
Bergner's, Bloomingdale's, Bed Bath & Beyond, Cooking.com and Fortunoff. Not all items available at all stores. 



A WORLD OF COOKWARE DESIGN & TECHNOLOGY 



Anolon 

2 Piece Meat Loaf Pan Set 
$20.00 



Advertisement 



Anolon SureGrip™ Bakeware 

Make baking easier and safer with Anolon SureGrip Bakeware. 
Durable nonstick with comfortable slip free silicone handles. 

Anolon 

1 0" Sunflower Fluted Mold a 
$20.00 



Anolon 
9" Square 
Spring Form Pan 
$25.00 




Select Anolon bakeware available at: 
Sur La Table, Macy's, Linens-N-Things, Carson Pirie Scott, Herberger's, Boston Store, Younkers and Bergner's Not all items available at all stores. 



A NOLON 




Anolon Advanced 1 2" Round Grill Pan 

Perfect for grilling. 
Special Value: $29.99 

Anolon Advanced available at: Filene's, Kauf mann's, Strawbridge's, Hecht's, L.S. Ayres, The Jones Store, Bergner's, 
Famous-Barr, Robinsons-May, Meier & Frank, Crate & Barrel, Linens-N-Things, Sur La Table, Carson Pirie, Fortunoff 
Scott, Herberger's, Boston Store, Younkers, Macy's, Bloomingdale's, Foley's, Bed Bath & Beyond and Cooking.com. 



Anolon Advanced 
3.5 qt. Straining Saucepan 

Great for straining. 
Special Value: $39.99 

Not ail items available at all stores. 




Anolon 

Rectangular Contoured Roaster with 
Suitable to make gravy on the stovetop. 
Hard-anodized aluminum ensures even 
heating, while the nonstick interior 
makes it easy to clean. 
SpecialValue:$79.99 



Anolon 
2 Piece Carving Set 

Special Value: $59.99 



Anolon Kyotsu Knife 
Kyotsu - meaning "universal" in Japanese 
- combines the wide, tall blade of a 
Santoku and the controlled uniform 
chopping of a chef's knife. 
7.5" Kyotsu with sheath$50.00 
5.5" Kyotsu with sheath 
Special Price: $19.99 




* AH Anolon cutlery 
comes with a free 
protective shearh 



Select Anolon cutlery available at: Macy's and Linens-N-Things. Not all items available at all 
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Kitchen Aid : where high-tech 



KitchenAid Gourmet Excellence 5 Ply Starless Clad 9 Piece Set 
The ultimate in clad cookware, stainless steel layers inside and 
out, plus 3 layers of aluminum for unsurpassed even heating. 
Set includes: 2 and 3 qt. Covered Saucepans, 8 qt. 
Covered Stockpot, 1 0" Clad Skillet, and a 1 275 qt. 

Saute with helper handle. 

$400.00 




KitchenAid® Gourmet Essentials™ Hard Base 10 Piece Set 

Patented three coat "Hard Base" ceramic nonstick that's tough and durable, heavy gauge aluminum, porcelain enamel 
exterior and a soft,cool, silicone handle., 
Alsoavailable in Navy. 
Set includes: 1 qt. and 2 qt. 
Covered Saucepans, 8 qt. 
Covered Stockpot, 8" and 
10" Open Skillets, 
1073 qt. Covered Saute 
with helper handle. 
$149.99 





2 qt KitchenAid® Teakettle 
Special Value $39.99 
(available in many colors) 



Available at Kohl's, 
Sears, Linens-N-Things, 
oston Store, Younkers and Bergner's. Not all items available at all stores. 



Advertisement 
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is also high style. 

When you want cookware that looks as extraordinary 
as it performs, look to KitchenAid. 





KitchenAid Gourmet 
Distinctions™! Piece Set 
Professional grade stainless 
steel with a unique base of 
both copper and aluminum for 
controllable, fast even heating. 
Set includes: 1 .25, 2.5 and 3.5 qt. 
Covered Saucepans, 8 qt Covered 
Stockpot,and 8" and 10" skillets. 
$249.99 Suggested Retail 



Exclusively available at Macy 's. KitchenAid, Gourmet Essentials and Gourmet Distinctions are trademarks of KitchenAid, U.S.A. 



To view the entire collection 
visit kitchenaid.com 
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ADVANTAGE: A chefs advantage with 

! > FARBERWARE 9 



Advantage Stainless Steel 1 1 Piece Set 
Set includes: 1.5 qt, 2.25 qt., and 3.25 qt.Covered Saucepans, 
7 qt.Covered Stockpot, 10" Covered Saute and a 8" Open Skillet. 

$199.99 




A WORLD OF COOKWARE DESIGN & TECHNOLOGY 




ADVANTAGE® STAINLESS STEEL 



"For the aspiring chef who desires heavier weight stainless steel 
cookware with features preferred by professionals." 



Advantage Stainless 
Steel 8" Skillet 

Special Value: $19.99 




cookware designed by a chef 



Advertisement 





ADVANTAGE< 
HARD ANODIZED 



"For those who love to coc 
with professional grac 
cookware that's light* 
weight and nonstick." 





Advantage Hard Anodized 1 1 Piece Set 
Set includes: 1 .5 qt., 2 qt. and 3 qt. 

Covered Saucepans, 7 qt. Covered Stockpot, 
10" Covered Saute, and a 10" Open Skillet. 

$149.99 
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Available at Linens-N Things 



Advertise 



It's called Circulon Premier. 
Just hold one and you'll know why. 



Circulon Premier 10 Piece Set 
Set includes: 1 qt.and 2 qt. Covered Saucepans, 
8 qt. Covered Stockpot, 8" and 10" French Skillets, 
and a 1073 qt. Covered Saute with helper handle. 

$249.99 




AWORLD OF CO OK WARE DESIGN & TECHNOLOGY 



The first line of hard-anodized, nonstick cookware. It's unique Hi-Low Food Release Circle System gives home cooks - the convenience of nonstick 
cookware with the performance and durability to outlast all other nonsticks... guaranteed! 




rcuJon Premier Twin Skiljet Pack 
Includes 9" and 10.5" Deep Skillets 
for versatility and convenience. 



Special Value: $39,99 



er exclusively available at Bed Bath & Beyond 



To view the entire collection visit cirarton xo 
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Gourmet nonstick 
cookware that's 
proven to outlast 
all other nonsticks 
guaranteed: 
Circulon Elite 



Circulon Elite 10 Piece Set 
Set includes: 1 qt. and 2 qt. 
Covered Saucepans, 8 qt. 
Covered Stockpot,8" and 
10" French Skillets, and a 
1 073 qt. Covered Saute 
with helper handle. 

$249.99 




A WORLD OF COOKWARE DESIGN & TECHNOLOGY 
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Circulon Total: A set that does it all - from stovetop to oven. 



Circulon Total 1 Piece Set 
Set includes:! qt.and 2 qt. Covered 
Saucepans, 8 qt. Covered Stockpot, 
8" and 10" French Skillets, and 
1 0.574 qt. Covered Saute 
with helper handle. 
$199.99 




Frying without the Splatter Shield Cdn 
be messy on your stovetop and countet. 



Circulon 
Splatter Free 
Frying Set 

The ingenious 3 Piece Splatter- 
Free Frying Set has a unique open 
dome design to keep 99% of all 
splatters in the pan and off your 
stove, while allowing you to turn 
food without removing the shield. 
Set includes: 1 2" Jumbo Fry Pan, 
Splatter Shield and Tongs. 
Special Value: $49.99 



To view the entire collection visit circulon.com 
Circulon Total available at: Linens-N-ThingsJC Penney, Kohl's, and Sears. Not all items available at all stores. 



The essential set for 
gourmet and novice 
chefs alike: Circulon 2 



Featuring ergonomi<»efi safe phenolic handles 
\\&$ SIP* 





Circulon 11" Square Griddle 

Enjoy the thrill of the grill 
right on your stove. 
Special Value: $29.99 



Circulon Total 14" Wok 
Master Asian cooking with this easy to 
use Chinese wok with high dome lid. 
Special Value: $59.99 



Circulon 5.5 qt. Straining 
CasseroleWith Locking Lid 

Special Value: $59.99 



Circulon 2 available at:Macy's,Filene's, Kaufmann's, Strawbridge's, Hecht's, L.S, Ayres, The Jones Store, Famous-Barr, Foley's, You nkers, Bergner's, 
Meier & Frank, Bed Bath & Beyond, Carson Pirie Scott, Herberger's, Boston Store, Robinsons-May and Fortunoff. Not all items available at all stores. 
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a world of A better angle on cooking- CllliCilOff 



If you've seen professional chefs at work, you know how they can 




hold a pan and toss the food over and over without spilling or 
dropping anything. That's why you'll love the Circulon Toss & Turn 
U l J 1 U Dl pan,. The uniquely sloped back wall is precisely designed to allow 

you to toss or turn food easily without a spatula. It's perfect for 
pancakes, omelettes, stir fry, and seared meats. It's one pan you'll flip 
over. Special Value: $29.99 







Available at: Macy's, Filene's, Kauf mann's, Strawbridge's, Hecht's, L.S. Ayres, The Jones Store, Famous-Barr, Foley's, Robinsons-May, Meier & Frank, 
Bed Bath & Beyond, Carson Pirie Scott, Herberger's, Boston Store, Younkers, Bergner's, and Linens-N-Things. 



